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EPSON 

EXCEED YOUR VISION 


Perfect days call for perfectly detailed memories. 



Epson has the latest 
digital tools to turn your favorite 
memories into borderless 12"xl2" pages. 

Epson's digital tools offer everything you need to turn your 
everyday moments into spectacular scrapbook pages that will 
last for generations. With an Epson Perfection® Photo scanner, 
you can restore photos and scan everything from your family recipes 
to your favorite kitchen gadgets. And once you've designed your 
custom scrapbook page, use the Epson Stylus® Photo R1800 and 12"xl2" 
PremierArt™ Matte Scrapbook Photo Paper for Epson to print a brilliant, 
borderless masterpiece. For purchasing information, project ideas and a special 
interview with designer Heidi Swapp, visit www.EpsonCreativeZone.com. 


Heidi Swapp designed this custom page by scanning her celebrated cookie recipe, 
her pink spatula and her favorite apron. 

Epson, Epson Stylus, Exceed Your Vision and Perfection are trademarks/registered trademarks of Seiko Epson 
Corp. EpsonCreativeZone is a service mark of Epson America, Inc. All other trademarks are the property of 
their respective owners. © 2007 Epson America, Inc. 
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Toast 2008 with spectacular desserts. 








DEPARTMENTS 





4 

EDITOR'S NOTE 

26 

HOLIDAY HANG-UPS 


RESOURCES 
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for Your Home 


these yummy presents made especially 


Try our quick-and-easy scrumptious 


Brochures from leading 


for them. 


Peppermint Profiteroles. 


manufacturers. 



6o% Cacao. ioo% Impressive. 



Bake with our deep, intense chocolate for pure pleasure in every bite. 


GHIRARDELLI® ULTIMATE 
DOUBLE CHOCOLATE COOKIES 

Yield - 2 dozen cookies 

1 bag (11.5 oz.) Ghirardelli 60% Cacao 
Bittersweet Chocolate Chips 
6 Tbsp. ( 3 /4 stick) unsalted butter 
3 eggs 
1 cup sugar 

l h cup all-purpose flour 
l h tsp. baking powder 
1 bag (12 oz.) Ghirardelli Semi-Sweet 
Chocolate Chips 
1 cup (4 oz.) chopped walnuts 




GHIRARDELLI 


In double boiler over hot water, melt the 
bittersweet chocolate chips and butter. In 
large bowl with electric mixer, beat eggs and 
sugar until thick; stir in chocolate mixture. 

In small bowl, stir together flour and baking 
powder; stir into chocolate mixture. Gently mix 
in semi-sweet chocolate chips and walnuts. 

Using a sheet of plastic wrap, form dough 
into two logs, each 2 inches in diameter and 
about 8 inches long. As dough will be very 
soft, use plastic wrap to hold dough in log 
shape. Wrap tightly. Refrigerate at least 1 hour 
or until firm. 

Preheat oven to 375°F. Unwrap dough; 
with sharp knife, cut into 3 /4-inch slices. 

Place slices 1 V2 inches apart on greased or 


parchment-lined cookie sheet. Bake 12 to 14 
minutes or until shiny crust forms on top but 
interior is still soft. 

Cool on baking sheet. Enjoy the moment of 
timeless pleasure. 



Moments Of Timeless Pleasure.™ 


www.ghirardelli.com 
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and spending some quality time. These days, busy schedules make it 
increasingly hard to get everyone to sit down for a meal together. That 
makes gathering everyone at holiday time even more special. 

One of my favorite parts of the holidays is trying out new recipes, 
while continuing to serve the dishes that have become an established 
part of our family’s celebrations. This year, in addition to turkey 

with all the trimmings, I intend to make chef 
Tom Colicchio’s Sweet Potato Puree and 
his Caramelized Mushroom Tarts which are 
featured in “Winning Holiday Meal” (page 48). 
Known for great food at his Craft restaurants in 
New York, L.A. and Las Vegas, as well as for 
his expertise as co-host and head judge on TV’s 
Top Chef ‘ his recipes are simple to prepare and 
simply delicious. 

I’m also planning to bake some of the terrific cookie recipes 
offered in “25 Easy Cookies!” (page 35). We’re presenting five doughs 
with five variations each, so that even if you have time to make only 
one dough, you can still whip up a variety of different treats. 

Don’t forget to read our decorating story, “One Room, Two 
Looks” (page 56). The huge range of homemade crafts and beautiful 
details will bring easy glamour to your living room for everyone to 
enjoy at Thanksgiving and Christmas. 

I hope you have a fabulous holiday season, filled with family 
gatherings and fun traditions, old and new. Happy holidays! 



—Shelley Wolson, Editor 
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HANDCRAFTED RANGE HOODS, FROM BEST BY BROAN, 

Begin with a Best by Broan range hood and the possibilities are endless. Stunning pieces of art 
created by Italian artisans, each one is unique. Shouldn’t everything in your kitchen be? 


©2005 Broan-NuTone, LLC. Best by Broan is a registered trademark of Broan-NuTone LLC. 
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As the weather outside gets frightful, the cel¬ 
ebrations inside should always be delightful. 

And in Easy Holiday Cooking & Crafts we’ve 
created for you an indispensable idea-filled 
guide to the festive season. Start turning 
the pages to discover simple, step-by-step 
directions for creating memorable decora¬ 
tions and crafts, delicious, no-fuss recipes 
and easy, helpful entertaining tips. In other words, everything you need to 
celebrate the holidays in style—from Thanksgiving to New Year’s—while 
enjoying every minute of them. So have fun reading the issue, and when 
you’re done, let me know your favorite decorations, tips and recipes (don’t 
miss the traditional feast Top Chef's Tom Colicchio created just for us). E- 
mail me or write me at Woman’s Day Special Interest Publications, 1633 
Broadway, 42nd floor, New York, NY 10019. Happy holidays! 

—Olivia Monjo, Editor in Chief 

omonjo @ hfmus. com 



Visit Us Online! 

Go to www.womansday.com/specials for great ideas and 
inspiration, tips, easy how-tos and much more! Read about creating a 
romantic bedroom, beautifying your deck, choosing the best lighting, 
walking off weight and more. Plus, enter our giveaways and win! 

Talk to Us! 

Your opinion matters. Join our e-WD Specials Reader Panel. Tell 
us what you like and don't like via online questionnaires. We'll 
listen and you'll be eligible to win prizes. For more details, go to 

www. hfmsurveys. com/wdsip. 
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ON SALE NOVEMBER 27 
$ Easy everyday family favorites 

♦ Great new products 

♦ Hearty meat and chicken entrees 


To order back issues dated within the past two years, send a check or 
money order for $8.95 ($10.95 from Canada, $15.95 from other countries) 
per copy to: Woman’s Day Specials Back Issues, PO. Box 50191, Boulder, 
CO 80322-0191, or call 800-333-8546. Please specify the publication, 
month and year or volume and number. Contact the above to order Womans 
Day SIPs on food, remodeling, decorating, kitchens and baths, gardening 
and outdoor ideas, crafts, holiday baking and Christmas ideas. Editorial 
questions should be addressed to Womans Day SIPs, 1633 Broadway, 
42nd floor, New York, NY 10019. Unsolicited materials must be accompa¬ 
nied by a stamped, self-addressed envelope. We are not responsible for their 
safety and cannot enter into correspondence about the submission. 
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♦ Creative slow-cooker holiday solutions 


€cdincj lift 


ON SALE DECEMBER 25 

% A week of meal makeovers for your family 

# Fabulous lowfat pasta that satisfies 

% Delicious chicken recipes from around 
the world 

% Guilt-free desserts 
$ Super-fast entrees for busy cooks 


For information on reprints and eprints, please contact Brian Kolb at 
Wright’s Reprints 877-652-5295 or bkolb@wrightsreprints.com. 

ATTENTION ALL MAGAZINE RETAILERS 

Hachette Filipacchi Media U.S. offers Retail Display Allowance to all 
retailers. Display allowance will be paid upon fulfillment of the terms 
and conditions of the formal agreement, which will be sent to you upon 
request. To obtain full details and a copy of the formal agreement, please 
write to the Consumer Marketing Department— Attention: Director 
Newsstand Sales, Hachette Filipacchi Media U.S., 1633 Broadway, 43rd 
Floor, New York, NY 10019. The plan will become effective with all issues 
ofWoman’s Day Select Series delivered to you subsequent to the date your 
formal Retail Display Agreement is received and accepted by us. 
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FOR AN UNFORGETTABLE 
HOLIDAY MEAL, 



DO NOT DOUBLE 


EXPIRES 4/30/2008 


LIMIT ONE COUPON PER PURCHASE. ANY 0T«R USE 

CONSTnUTES FRAUD. Void if sol'd, copied, transferred, altered, 
prohibited or restricted. Good only in the USA and APO/FPO post 
office addresses. Consumer: No other coupon may be used with 
this coupon. Consumer pays any sales tax. Retailer: Cook's Ham, 
Inc. will reimburse you for the face value of this coupon plus 8$ 
handling if coupon is submitted in compliance with this offer 
and the Cook's Ham, Inc. Coupon Redemption Policy (available 
at http://www.NCHMarketing.com). Cash value of 1/20$. Send 
coupons to: Cook’s Ham, Inc., P.0. Box 880365, El Paso, TX 
88588-0365. Not subject to doubling. © 2007 Cook’s Ham, Inc. 


Hickory-smoked, slow-cured Cook’s hams have been the centerpiece 
of the holidays for more than 65 years. Why? Because it’s hard to find 
fault with quality and consistency. 

For a flavorful meal everyone will 
remember, choose Cook’s. Always good to the bone .® 


Cook's' 


For quick and easy recipes, visit CooksHam.com 


DON’T FORGET THE 
FORGOTTEN MEAT". 

Choose Cook’s for your holiday dinner. 


© 2007 Cook’s Ham, Inc. 















WE'VE ROUNDED UP EVERYTHING YOU'LL NEED 
TO MAKE THIS HOLIDAY SEASON SPECIAL 


WRITTEN BY GINEVRA PYLANT 


FUZZY FEELING 

All we want for Christmas 
is this handmade felt 
stocking appliqueed with 
snowflakes. $48. 212-366-1836; 
www. arcadiahomeinc. com . 


OLD SAINT NICK 



Check your list. Check it twice to 
make sure you get this Vintage 
Santa cake pan. $35. 877-812-6235; 
www. williamssonoma. com. 


HAPPY MEALS 

Kids of all ages will love these 
cute snack dishes. $12 each. 
www. seasonsofcannonfalls. com. 
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Flour Bakery + Cafe in Boston has won numerous awards for their sensational pastries, cookies, 
sandwiches and more. Owner Joanne Chang, trusts King Arthur Flour as a key ingredient in her 
recipe for success. She knows that King Arthur mills only the finest American wheat, and their 
never bleached, never bromated stance allows for consistently delicious and nutritious baking. 
Ask the many Bostonians who line up to buy Joannes creations each day. With King Arthur in 
the kitchen, they're glad to call Flour Bakery + Cafe their home away from home. 


King Arthur Flour • Norwich, VT * 866-797-9178 * kingarthurflour.com 


-estp 


I Boston, Massachusetts 


\ 
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JUST DESSERTS 

Wilton has everything you 
need—from recipes to cookie 
cutters—to make this Jolly 
Gingerbread Guy and other 
sweet treats. Nine-piece holiday 
cutter set, $10. 800-794-5866; 
www. wilton. com. 






DECK THE HALLS 

These hand-blown bud vases 
are perfect for fresh sprigs 
of mistletoe and holly. Set of 
six, $40. 877-733-3683; 
www. reden velope. com. 



JOLLY OLD SOUL 

These adorable snowman 
dish towels melt our 
heart. Set of three, $16. 
800-967-6696; www. 
crateandbarrel. com. 


OH, CHRISTMAS TREES 

Guide guests to their seats or label 
buffet dishes with these ceramic card 
holders. Set of six, $9. 800-848-2848; 

www. currentcatalog. com. 
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inis nonaay season, 
give the gift of good taste. 



C °OKINq 


“Michael 

Ruhlmans 

explanations 
of terms and 
especially 
techniques 
are concise, 
clear, even 
diplomatic. 
Best of all they 
make sense.” 

—Alton Brown, host of 
the award-winning Food 
Network show, Good Eats 


NEW YORK TIMES BESTSELLER 


Every kitchen 

should have 
running water, 
a stove, and 
a copy of Joy.” 

—Saveur 


‘A treasure 

trove of useful 
facts.. .and a must 
for every cook who 
possesses an 
inquiring mind.” 


—Daniel Boulud, chef-owner of 


Daniel and Cafe Boulud 


A 


SCRIBNER 

A bhlilafl nfjliun £ Schuitar 

ac8scomwnv 


www.simonsays.com 




© 2007 Wal-Mart Stores, Inc 


Get low prices on all the brands you 
need to make your favorite dessert. 
Hopefully you'll get to try it. 


WAL-MART 

Save money. Live better," 



f AlX BAKE CENTER 



The brands you love, all in one spot. Find 
* * % delicious recipes at walmart.com/bakecenter. 







HOLIDAY SEASON 

Add a dash of yuletide style to 
your table with these reindeer stainless 
steel salt and pepper shakers. $30. 
888-365-0056; www.uncommongoods.com. 


CHEERFUL CUPS 



Fill these Candy Stripe mugs with 
eggnog, hot chocolate or your favorite 
festive drink. $7 each. 877-562-7686; 
www. thecgallery. net. 




PARTY FAVORS 

Have a stack of these Holiday Polka 
Dot napkins where guests can easily 
access them. Pack of 20 disposable 
napkins, $6. 800-227-0314; 
www.plumparty. com . 
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PALL BAKE CENTER 


Great brands at 
great prices. Only 
at the Wal-Mart 
Bake Center. 


WAL-MART 

Save money. Live better." 


©2007 Wal-Mart Stores, Inc 









information 


1 atyoiir fingertips 


Dial up or log on for product information 
from the following manufacturers: 


Alloc 

1-877-DO Alloc 
www.alloc.com 

American Lighting 
Association 
800-BRIGHTIDEAS 
www.americanlighting 
assoc.com 

Andersen Windows 
800-426-4261, Ext.1100 

Armstrong Floor Products 

www.armstrong.com 

www.miyoflooring.com 

Asko 

800-898-1879 

www.askousa.com 

Avonite 

www.avonitesurfaces.com 

BEHR Paints 

800-854-0133, Ext. 2 
www.behr.com 

Bosch Household 
Products 

800-944-2904 

Broan 

800-692-7626 

Brock Deck Systems 
800-488-5245 
www.royalcrownltd.com 

Budget Blinds 

877-679-4423 

The Concrete Network 

www.concretenetwork.com 

Cosentino Silestone 
800-291-1311 
www.silestone.com 

Dacor 

800-793-0093 

www.dacor.com 

DecKorators 

800-332-5724 

www.deckorators.com 

Delta Faucet Company 
800-345-DELTA (3358) 
www.deltafaucet.com 

Eldorado Stone 

www.eldoradostone.com 

Elkay 

www.elkayusa.com 

Eon® Decking 
866-DIAL-EON 
www.eonoutdoor.com 

Estroven 

800-722-3476 

www.estroven.com 

EverGrain Decking by 
Epoch 

800-405-0546 

www.evergrain.com 

Houzer Sinks by Enex 
800-880-ENEX 
www.HouzerSink.com 

In-Sink-Erator 

800-558-5712 

www.insinkerator.com 

Jeld-Wen 

www.jeld-wen.com 

John Boos 

888-431-2667 

www.johnboos.com 

KitchenAid 

800-422-1230 

www.kitchenaid.com 


KraftMaid Cabinetry 
800-469-1990 
www.kraftmaid.com 
www.superkitchens.com 

LG Hi-Macs 
866-LG HI-MACS 
www.lgvolcanics.com 

Lucite® Acrylic 

800-253-8881 

www.bathworld.com 

Lutron 

877-2LUTRON 

www.lutron.com 

Miele 

888-346-4353 

www.miele.com 

Minwax 

www.minwax.com 

Moen 

800-BUY-MOEN 

www.moen.com 

Mohawk Carpet 
800-2-MOHAWK 
www.mohawkflooring.com 

Mouser Custom Cabinetry 
800-345-7537 
www.mousercc.com 

Panasonic Ventilation 
Fans 

866-292-7292 

www.panasonic.com/building 

Pittsburgh Corning 

800-624-2120 

www.pittsburgh 

corning.com 

Runtal Radiators 

800-526-2621 

www.runtalnorth 

america.com 

Sharp Electronics 
800-BE-SHARP 
www.sharpusa.com 
/microwavedrawer 

Shaw 

800-441-7429 

www.shawfloors.com 

Sloan Flushmate 

866-873-1846 

www.flushmate.com 

Sub-Zero 

800-444-7820 

www.subzero.com 

The Iron Shop 

www.theironshop.com 

Thermador 

800-656-9226 

www.thermador.com 

TimberTech 

800-307-7780 

www.timbertech.com 

True Value Paint 
800-323-7545 
www.truevaluepaint.com 

Viking Range Corporation 
888-845-4641 
www.vikingrange.com 

Wicker Warehouse 

www.wickerwarehouse.com 

Wolf Appliances 
800-332-1405 
www.wolfappliance.com 

York 

800-910-YORK 
www.yorkupg.com 



ORNAMENTAL DESIGN 

Delicate and beautiful, no 
two snowflakes look alike. 
Create your own one-of-a- 
kind design with this kit, which 
includes glitter, stickers and 12 
snowflakes. $8. 800-875-8480; 
www. orientaltrading, com. 
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FRESH BAKED 

Even last year's fruitcake 
will look appetizing on 
this pastry pedestal. 
$20. 800-245-4595; 
www.pierl.com. 



MEMORY LANE 

If a picture is worth a 
thousand words, yours will 
be worth millions with the 
Candy Cane album kit, which 
includes 18 double-sided 
papers, 24 photo mats, 

10 journaling boxes and 
two jumbo sticker sheets. 
$21. 800-341-5275; 
www. creativememories. com. 
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9 Oven Bake Clay 

Visit us online for fun holiday 
project ideas at www.sculpey.com 


© 2006 Polyform Products Company 
Elk Grove Village, IL * info@polyformprodiJcts.com 
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FINE DINING 

Iittala's Taika plate has 
a sophisticated seasonal 
motif that can be used year 
round. $33. 888-549-1627; 
www. dinnerplates. com . 


LET IT SNOW! 

When the weather outside is 
frightful, the Dasher doormat will keep 
your floors looking delightful. $25. 
800-663-2384; www.adv-imports.com. nfi 




SPECIAL DELIVERY 

Transform your favorite 
digital photos into real 
postage with PhotoStamps. 
Give your holiday mail a 
personal touch, or create 
customized stocking-stuffers. 
20 first class stamps, $17. 
www. photostamps, com . 


WINTER WONDERLAND 

Stash lots of toys and 
goodies in this durable gift 
bag. Available in four sizes. 
Starting at $5. 877-493-2247; 
www. thegiftbag factory, com. 


41 


HOME SWEET HOME 

The Ultimate Gingerbread House Kit 
comes with everything you need—candy, 
icing mix and prebaked gingerbread 
pieces—to build your own candy-coated 
creation. $40. 503-740-6376; 
www. su datable, com. 


r 


C 
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Gingerbread Friends 

Stuff-N-Fluff®Workshop 

WE COME TO YOU! 


Workshops in your home 
or order a kit online 
for a fun & creative 
hands-on activity! 


to* 4 


Noah’s Ark® 
Animal Workshop 
is perfect for: 

4 Birthday Parties 
* Girls / Boys Club 
ft Preschools 
ft Day Care Centers 
ft Camps 

ft Corporate Events 
ft Crafts 
ft and More! 




Reps Nationwide 


Call For Workshop 
Reservations or 
Order Online! 

1 -866-HUG-NOAH 

www.noahsarkworkshop.com 


Visit our 
website for a 

FREE 

$5 Gift Card! 


Independent Career Opportunities Available 





DELICIOUS GOODIES 
TO MAKE AND GIVE 


SQUARE GINGER TRUFFLES,v 
PLUS VARIATIONS* 




PHOTOGRA 

PHS B' 

Y JAC 

:Q 

B E •- ; 'dSt ; 
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RECIPES BY ^ 
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/VO MAI 
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J Make some holiday magic. 



make in minutes 

Prep: 10 min. Bake: 30 min. Makes: 12 servings 


2 cans (10 3/4 oz. each) Campbell's® Cream of 1/4 tsp. ground black pepper 
Mushroom Soup (Regular or 98% Fat Free) 8 cups cooked cut green beans 

1 cup milk 1 can (6 oz.) French's® French Fried Onions 

2 tsp. soy sauce (2 2/3 cups) 

1. Stir soup, milk, soy sauce, black pepper, beans and 1 1/3 cups onions in 3-qt. casserole. 

2. Bake at 350°F. for 25 min. or until hot. Stir. 

3. Top with remaining onions. Bake for 5 min. more. 


Go Nuts! Toast Vi cup sliced almonds. Add 
with remaining onions. 


Bring on the Bacon: Cook 4 slices bacon until 
crisp and crumble. Add to green bean mixture. 


®OUF 


Campbel I s Ki tch en .co m 















EASY EDIBLE 

Savory Nut Twists 

Makes: 52 Prep: 30 min Bake: 12 min (per batch) 

1 box (17.3 oz) frozen puff pastry sheets, 
thawed as box directs 
1 large egg, slightly beaten 
1 cup finely chopped hazelnuts 
1 tsp dried crushed rosemary 
V 2 tsp freshly ground black pepper 

1. Heat oven to 400°F. Coat baking sheet with nonstick 
spray. Unfold 1 pastry sheet on a lightly floured surface with 
fold lines vertical. Roll out with a lightly floured rolling pin in 
direction of fold lines until sheet is 14X9 in. Brush lightly with 
beaten egg. 

2 . Sprinkle with V4 cup of the nuts, rosemary and pepper; 
roll gently with rolling pin to press into pastry. Turn pastry 
over; repeat as above. Cut sheet crosswise in half to make 
two 7x9-in. rectangles. Cut lengthwise in 1 2 3 A-in.-wide 
strips (you'll have 26). Twist strips and place 1 in. apart 
on prepared baking sheets. 

3. Bake 12 minutes, or until golden and crisp. Transfer to 
a wire rack to cool. Repeat with remaining pastry sheet. 

Note: Attach a card to your gift with the following 
suggestion: Before serving, spread the twists on a baking 
sheet and crisp them in a 400°F oven for 2 to 4 minutes. 
Planning Tip: Store airtight at room temperature up to 

2 days, or freeze up to 1 month. 




SAVORY NUT TWISTS 


Cranberry Salsa with "Tree" Chips 

Makes: 4 cups salsa; 36 chips Prep: 15 min Bake: 8 min (per batch) 
CRANBERRY SALSA 

1 bag (12 oz) fresh or frozen cranberries 
(no need to thaw) 

1 Granny Smith apple, peeled, 
cored and cut in eighths 

V 2 large red pepper, cut in large chunks 
V 2 medium red onion, cut in large chunks 
3 A cup sugar 
V 3 cup apple juice 
3 Tbsp chopped fresh cilantro 

2 Tbsp chopped pickled jalapeno pepper 
1 tsp grated lime zest 

CHIPS 

1 pkg (14 oz) spinach tortillas 

1. Salsa: Put cranberries, apple, red pepper and onion in 
food processor; pulse until chopped. Transfer to a large glass 
bowl. Stir in remaining ingredients until blended. Cover and 
refrigerate, or spoon into crocks or jars and refrigerate. 

2. Chips: Heat oven to 375°F. Have ready a 3-in. tree-shape 
cookie cutter and baking sheet(s). 

3. Using cookie cutter, cut 6 trees from each tortilla. Place 
on ungreased baking sheet(s) and bake 8 minutes, or until 
crisp. Remove to a wire rack to cool completely. Put in plastic 
bags; give with the salsa. 

Planning Tip: The salsa and chips can be made and packaged 
up to 2 weeks ahead. Store chips at room temperature. 
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Almond-Coconut Bundt 

Serves: 16 Prep: 30 min Bake: 30-35 min 

IV 2 cups (6 oz) sliced natural almonds 
IV 4 cups sweetened flaked coconut 
1 tub (8 oz) reduced-fat sour cream 
3 A cup sugar 

1 stick (V 2 cup) butter, melted 

2 large eggs 

1 tsp each almond extract and 
baking soda 

V 2 tsp each vanilla extract and salt 
IV 2 cups all-purpose flour 

3 oz dark or bittersweet chocolate, 
grated on large holes of a 

box grater 

GLAZE 

3 oz dark or bittersweet chocolate 

2 Tbsp stick butter 

V 2 Tbsp light corn syrup 

1. Heat oven to 350°F. Coat a 10-cup 
bundt pan with nonstick spray. Have 
ready a rimmed baking sheet. 

2 . Spread almonds at one end of 
baking sheet, coconut on the other. 
Bake 8 to 12 minutes, stirring twice, 
until toasted. Cool; reserve V 2 cup 
of the almonds for decoration. Finely 
chop remaining almonds. 

3. Meanwhile, in a large bowl, whisk 
sour cream, sugar, butter, eggs, 
almond extract, baking soda, vanilla 
and salt until smooth. Stir in flour 
just until blended. Stir in coconut, 
chopped almonds and grated 
chocolate. Spread in bundt pan. 

4. Bake 30 to 35 minutes until a 
wooden toothpick inserted near 
center of cake comes out clean. 

Cool in pan on a wire rack 20 minutes 
before inverting cake on rack to 
cool completely. 

5. Glaze: Melt chocolate and butter; 
stir in corn syrup. Let cool until thick 
enough to spoon over top of cake. 
Sprinkle with reserved almond slices. 
Planning Tip: Can be made up to 

5 days ahead. Store covered at 
room temperature. ^ 
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Pumpkin-Apple Butter 

Makes: 5 cups Prep: 5 min Cook: 30 min 

2 cans (15 oz each) 

100% pure pumpkin 
2 cups applesauce 
2 /3 cup packed light-brown sugar 
IV 2 Tbsp grated fresh ginger 
1 tsp each ground cinnamon 
and nutmeg 

1. Stir all ingredients in a heavy, medium 
saucepan until blended. Bring to a boil, stirring 
often. 

2 . Reduce heat to low and simmer uncovered, 
stirring often to prevent scorching, 30 minutes, 
or until mixture is very thick. 

3. Cool, spoon into containers, cover and 
refrigerate. 

Planning Tip: Can be refrigerated up to 2 weeks. 
Add a card to your gift saying, "This is good on 
toast, waffles, English muffins, pancakes and 
crackers, or use as you would apple butter." 



PUMPKIN-APPLE BUTTER 



Citrus Pancake Syrup Trio 

Makes: 2V4 cups Prep: 15 min 
Chill: overnight 

IV 2 cups light corn syrup 
3 M cup real maple syrup (see Note) 

2 Tbsp each grated lemon, 
lime and orange zest 
Yellow, green and orange 
liquid food color 

1. In a 4-cup measure, mix corn syrup and 
maple syrup until well blended. Pour 1 2 3 A cup 
into each of 3 bowls. 

2. Stir a different citrus zest into each bowl. 
Refrigerate overnight. 

3. Strain each into a bowl (discard zest) and 
tint each syrup with food color to match color 
of citrus used. Pour into attractive bottles and 
refrigerate. 

Note: The paler the syrup, the better the color 
when tinted. 

Planning Tip: Can be made up to 3 weeks 
ahead. Present one—or all—of the syrups with 
pancake mix (and a recipe from the mix label) 
and chopped dried tropical fruit, chopped nuts 
and/or dried berries to add to the batter when 
making the pancakes. 
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THrConnirt. 


PURE 

Vanilla 

EXTRACT * 


McCormick 


The Taste You Trust 






Your special nutmeg. 


A sweet story. 


The moment pumpkin pie became more than dessert 


All the makings of 
a great holiday. 


Signature Pumpkin Pie 


MIX 1 can {15 oz.) pumpkin, 1 can {14 oz>) sweetened condensed milk, 
2 eggs, 1 1/2 tsp. McCormick* Ground Cinnamon, 3/4 tsp. McCormick* 
Ground Ginger, 1/4 tsp. McCormick 1 Ground Nutmeg and 
1/8 tsp. McCormick 7 Ground Cloves in large bowl until smooth. 


POUR into 1 unbaked frozen deep dish pie crust (9-inch). Place on large 
baking sheet covered with foil. 


BAKE in preheated 425 G F oven 15 minutes. Reduce oven temperature 
to 350 D F Continue baking 40 minutes or until knife inserted 1-inch from 
crust comes out clean. Cool on wire rack. Makes 8 servings. 


Tip: Use 1 tbsp. McCormick* Pumpkin Pie Spice in place of the spices 
listed above. 




McCormick 


OS0Q7 McCormick & CO-, Inc. 


For more great-tasting recipes, visit mccormick.com 
or call 1 - 800 -MEAL-TIPS 















RASPBERRY-GLAZED 
MINI LEMON- 
CORNMEAL LOAVES 



EASY EDIBLE 





Raspberry-Glazed Mini- 
Lemon-Cornmeal Loaves 

Makes: 5 Prep: 10 min Bake: 35-40 min 

2 sticks (1 cup) unsalted 
butter, softened 

1 lb confectioners' sugar 

2 Tbsp fresh lemon juice 
(grate zest first) 

IV2 tsp baking powder 
V4 tsp salt 
4 large eggs, at 
room temperature 
2V4 cups all-purpose flour 

1 cup milk 

3 A cup yellow corn meal 

2 Tbsp grated lemon zest 


GLAZE 

2 cups confectioners' sugar 
2 Tbsp lemon juice 
1 tsp raspberry extract 
Red liquid food color 

1. Heat oven to 350°F. Coat five 
5 3 /4x3V4x2-in. disposable foil loaf pans 
with nonstick spray. 

2 . Beat butter, sugar, lemon juice, 
baking powder and salt in a large bowl 
with mixer on low speed to blend. On 
high speed, beat until pale and fluffy. 
Add eggs, one at a time, beating well 
after each. On low speed, beat in flour 
in 3 additions, alternating with milk 

in 2 additions, just until combined. 


Beat in cornmeal and zest. Scrape into 
prepared pans. Smooth tops; place on 
a baking sheet. 

3 . Bake 35 to 40 minutes until a wooden 
toothpick inserted in centers comes out 
clean. Cool in pans on a wire rack. 

4 . Glaze: Stir V3 cup confectioners' 
sugar and 3 A tsp water in a bowl until 
smooth. Scrape into a small ziptop bag. 
Stir remaining sugar, lemon juice and 
extract in bowl until smooth. Add red 
color with tip of a toothpick to tint pink. 

5 . Remove cakes from pans. Spread tops 
with pink glaze, letting some drip down 
sides. Let stand 5 minutes. Snip tip off 
corner of ziptop bag; drizzle white glaze 
over pink. Refrigerate until set. fit 
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Proudly Presents... 



muttmncf 


Join us for this half-hour television series that inspires viewers to make every space count, 

and enjoy the space they live in. 



Designing Spaces offers inspiration & imagination. 

Whether your taste is traditional, contemporary, modern or retro. 

If you cm cfo&m (t, You cm dxr (t! 




real; 

LOG HOMES' 


So ft> CC+L? kOM£ 


intemetfloors.com 


Henry 


Leiuli neTree EQUIFAX 

KM«B iimii eeiiJirftC? TOM mm- ^ 


How to Choose Your 
Log Home Package 
www feo*toghome5.corn 
1 J00.REAL LOG 


Lominale Roan the Quick & Easy Way Energy-Wise Homeowner; 

www.internethoof5.com Closed Cel: Polyurethane fawm (nsutaiian 

1.8B&.872.1555 www.herny.com 

1.000729,0705 


Smart Choices lor Smart Loan 
www.endinglTee .com 
1.SD0.555 .tr EE 


Your Qedir & Your New Home; 
Wha t You Need to Know 
www.equitcDs.com 


For more information, log on to www.designingspaces.tv 

























• CRAFT 


pKcjexi 




DISPLAY YEAR AFTER YEAR 


€ve\y yeaJi, CkhWtfnM- caaJa, 

arrive in a flurry, and there’s no convenient 
place to display them—they either fall off 
mantels or pile up on desks and dressers. 
But with this easy-to-make felt card display, 
everyone can enjoy their beautiful designs 
all season long. After the holidays, put the 
reusable wall hanging away to use for next 
year’s collection. 




GREAT GREETINGS 

ABOVE: Display a winter wonderland with the 
cards you receive. Use sticky back "snowflake" 
coins to attach the cards to the Wall Hanging.* 
Put on extra coins to enhance the scene. 

RIGHT: Use colorful felt to create the setting. 
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PHOTOGRAPHS: LEFT, DEBORAH ORY; RIGHT, LEN LAGRUA DESIGN: ROBIN TARNOFF STYLING: DAN PASKY 
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COOL CRAFT9 


COOL 

CRAFTS 


Over 200 Easy-iO-CrcAte P/Gjccis for the Whole Family 





Price: $16.95 
Paperback / 8 x 10 3/4 
144 pages, 200 color photos 


GHOST HEADBAND O 


The Editors of Woman’s Day have compiled over 200 
of the best and most creative crafts for kids and their 
parents to make. Fully illustrated and organized by 
holidays and special occasions. Cool Crafts offers hours 
of entertainment for the whole family. Each project 
includes simple step-by-step 
instructions as well as a list of 
materials needed. Filled with 
engaging crafts, this is the perfect 
book to have for making 
decorative and interesting items. 


GHOST PCtOANT O 


i lampshade o 


Keep Kids Busy and Happy With 
These Easy-to-Make Crafts 



ishing 


Available wherever books are sold 

Or call toll-free at 800-914-5656 or visit www.hfmbooks.com to order today 



























Dannica 


CUTTI 


NG-EDGE 


CREATE SPEC 
WITH SCRAPE 

PHOTOGRAPHS BY l>l 
STYLED BY DAN PA! I 


;IAL KEEPSAKES 
BOOKING TECHNIQUES 




IEBORAH ORY 
IKY 










Clockwise, from top left: 

A color-coordinated menu, 
recipe box and dividers, 
napkin ring and place card 
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DESIGNS: NAPKIN RING, PLACE CARD AND MENU CARD, MARCY MCCHESNEY FOR XYRON; RECIPE BOX AND CARDS, KAY BROWN FOR XYRON 

















Clockwise starting top left: Cano Negro Wildlife Refuge; Tortuguero Park Canal Cruise; White Faced Monkey; Keel Billed Toucan; Manuel Antonio Park; Rainforest Hike 


Costa Rica Natural Paradise 10 Days $ 995 

Call Now for Choice Dates 


Caravan makes it so easy - and so 
affordable - for you to explore the 
magnificent rainforests, beaches and 
volcanoes of Costa Rica. Your Caravan 
Costa Rica tour includes all meals, all 
activities, all hotels, a great itinerary, all 
airport transfers, all transportation and 
excursions within Costa Rica. 

A professional tour director accompanies 
you for the entire tour. With naturalist 
guides, see exotic birds and wildlife, hike in 
jungle rainforests, view volcanoes, soak in 
hot springs and cruise through 
biological reserves. 

Join the smart shoppers and experienced 
travelers who rely on Caravan to handle all 
the details while you and your family enjoy 
a well-earned, worry-free vacation in Costa 
Rica. Or, choose from one of our other tours, 
priced at just $995. Call today. 


^The distinguished Caravan Tours 

has scheduled virtually daily departures 
there throughout January, February and 
March for its escorted 10-day tour. And 
what a tour it is: Usually, travelers have to 
choose from among Costa Rica’s beaches, 
volcanoes and rain forests. This tour goes 
to all those places and includes every major 
sight, as well as three meals a day on all but 
two days, and excellent hotels and lodges.?? 
— Arthur Frommer’s Budget Travel 

^All hotels were excellent! There is no 
way I would have stayed in such superior 
and sophisticated hotels for the price I paid. 
I am looking forward to another Caravan!?? 
— (Client), Salinas, California 

H Caravan is ... very reasonably priced?? 
— New York Times 


Choose Your Tour—Only $995 


8 days 

Canadian Rockies and 

Glacier Park 

8 days 

Nova Scotia and Prince 

Edward Island 

8 days 

Grand Canyon, Lake Powell 
Zion, Bryce 

8 days 

Mount Rushmore, Yellowstone 
and Grand Tetons 

8 days 

California Coast and 

Yo Semite Park 

8 days 

New England Fall Colors 

8 days 

Mexico’s Ancient Cultures 

8 days 

Mexico’s Copper Canyon 

Round Trip Train 

11 days 

Guatemala with Tikal and Copan 

10 days 

Costa Rica Natural Paradise 



1-800-Caravan Caravan.com 


Call Now 

For Your 

FREE 

28-Page 

Information 

Guide 


MOST DEPARTURES $995 PER PERSON, DOUBLE OCCUPANCY, PLUS TAXES AND FEES. 





FIND YOUR 
INNER 
COWGIRL 


McLEOD’S DAUGHTERS 
Season 4 on DVD 



More ROMANCE. THRILLS and 
ADVENTURE in the OUTBACK 

32 Episodes Never-Before-Seen 
by U.S. Audiences 



MCLEODS | 

Daughters 


Also Available 

Seasons 1-3 


Available at amazon.com 



* CUTTING- 


EDGE 




SKILL LEVEL: Beginner 
MATERIALS 

* Tin recipe box (we used the Provo 
Craft Tin) 

* Tape measure, ruler, scissors 

* Tres Jolie Ooh La La Happy scrapbook 
supplies 

* Floral/Rose patterned paper 

* Glue stick 

* Brown ink pad 

* Pink cardstock (we used Bazzill 
Doodlebug in Pajama) 

* Tan cardstock (we used The Paper 
Company) 

* Small letter stamps 

* Narrow double-sided ribbon in several 
patterns (we used American Crafts 
ribbon in Gumdrop) 

NOTE: To make this project, we used 
the following Xyron products: Personal 
Cutting System, Karen Foster Design 
Collection, Design Runner, Disk Maker, 
Creative Station, Create-a-Sticker and 
Corner Rounder. 

directions: 1 . Measure circumference 
and height of tin (ours is 5 inches high). 
Cut 5xl2-inch pieces of striped paper 
(cut as many as needed to fit around 
tin with V 2 -inch overlap). Glue strips 
together at one end to form long band. 
Trim upper edge of band to fit along front 
fastener. Press edges of band into ink 
pad; let dry. 


2. Cut 3xl2-inch strips of floral paper to 
fit around tin; glue strips together at one 
end. Ink edges same as for striped paper. 
Glue to center of striped band. 

3. Cut 1-inch bands of striped paper to 
fit around tin; glue bands together at one 
end. Apply border stickers down center. 
Ink edges. Glue to center of floral band 
to make layered band. 

4. Glue layered band around tin. 

5. Draw large ball ornament on rose 
patterned paper; cut out. Ink edges. Cut 
a design strip from border stickers; glue 
to center of ornament. Cut a small hook 
shape from tan cardstock. Ink edges. 

Glue to top of ornament. 

6 . Stamp words on ornament; glue onto 
front of tin. 

7. Cut a small and medium tree from 
chartreuse paper, and trunks from tan 
cardstock. Ink edges. Glue trunks to 
bottoms of trees. Glue trees onto tin. 

8 . To make recipe dividers, cut six 
6x4V2-inch pieces of pink cardstock. 

Ink edges. Cut six lx2-inch strips of 
chartreuse paper; fold each in half 
lengthwise to make tabs. Trim upper 
folded corners to form curves. Ink edges. 
Write recipe categories on tabs, as shown 
in photo. Glue tabs over upper edges 

of cards, staggering placement. Glue 
V 2 -inch strips of floral paper to cards 
as accents. 

9. Cut ribbon into 6-inch pieces; 
tie around handle. 


Recipe Tin and 
Category Dividers 


© 2004 Nine Films and Television Pty Limited, Millennium Television Pty Limited • All Rights Reserved Packaging: 
© 2007 KOCH Entertainment LP • All Rights Reserved • Amazon, Amazon.com and the Amazon.com logo are 
registered trademarks of Amazon.com, Inc. or its affiliates. 
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Naughty. 

fhe new nice 


© 200/ Dana Classic Fragrances, Inc. All Rights Reserved. 


ENGLISH 

LEKTHER 


r 



l MANUFACTURER’S COUPON | EXPIRES 12/31/071 

$1.00 

OFF 


CONSUMER: Only one coupon per purchase. You 
pay sales tax and/or deposit charge. Coupon may 
not be assigned, transferred, or reproduced. Any 
other use constitutes fraud. Cash value 1/100 of 1C. 
RETAILER: We will reimburse you the face 
value of this coupon plus 8C handling provided 
if is redeemed by a consumer at the time of 
purchase on the brand specified. Coupons 

not properly redeemed will be void and held. 
Reproduction of this coupon is expressly pro¬ 
hibited [ANY OTHER USE CONSTITUTES FRAUD.] 

Mail to Dana Classic Fragrances, CMS Dept. 46447, 

1 Fawcett Dr., Del Rio, IX 78840. Cash 
Value .001C. Void where taxed or restricted. 

LIMIT ONE COUPON PER ITEM PURCHASED. 5 


any One (1) English Leather or English Leather Black 
Cologne or After Shave (1.7 oz. or larger) 

XD0D3 



46447 00076 5 (8100)0 10003 


[ MANUFACTURER’S COUPON | EXPIRES 12/31/07 | 

$1.00 

OFF 


CONSUMER: Only one coupon per purchase. You 
pay sales tax and/or deposit charge. Coupon may 
not be assigned, transferred, or reproduced. Any 
other use constitutes fraud. Cash value 1/100 of 1C. 
RETAILER: We will reimburse you the face 
value of this coupon plus 8C handling provided 
it is redeemed by a consumer at the time of 
purchase on the brand specified. Coupons 

not properly redeemed will be void and held. 
Reproduction of this coupon is expressly pro¬ 
hibited [ANY OTHER USE CONSTITUTES FRAUD.] 
Mail to Dana Classic Fragrances, CMS Dept. 46447, 
1 Fawcett Dr., Del Rio, IX 78840. Cash 
Value .001C. Void where taxed or restricted. 
LIMIT ONE COUPON PER ITEM PURCHASED. 


any One (1) Tabu Cologne or 
Dusting Powder (1.5 oz. or larger) 


1OOD3 
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CUTTING-EDGE 


Dinner Party Napkin Ring 

SKILL LEVEL: Beginner 
MATERIALS 

* Rotary cutter with scallop blade 
(we used Fiskars) 

* Cutting mat 

* l 3 /4x6-inch strip of white cardstock 

* lx 6 -inch strip of striped patterned 
paper 

* lV 2 x 6 -inch strip of red cardstock 

* Glue stick 

* Small wood clothespins 



NOTE: To make this project, we used 
the following Xyron products: Create-a- 
Sticker Adhesive Machine and Adhesive 


Runner. 


directions: 1 . Using rotary cutter, trim 
both long edges of white cardstock and 
patterned paper. 

2. Glue red cardstock to center of white 
cardstock. Glue patterned paper to 


center of red cardstock. 

3. Overlap and glue ends together to 
form ring. 

4. Attach clothespins to both sides of 
overlap. 


Menu Card 

SKILL LEVEL: Beginner 
MATERIALS 

* Pencil, ruler, glue stick 

* Craft knife, cutting mat 

* 12 -inch squares of patterned paper 
(two small, one medium and one large 
print) 

* Two 5 V 2 x 8 V 2 -inch pieces of chipboard 

* Cardstock: red, white 

* Lettering stencil 

NOTE: To make this project, we used 
the following Xyron products: Adhesive 
Machines, Adhesive Runner, Personal 
Cutting System, SEI Collection 1 Design 
Book and Karen Foster Custom Calendar 
Design Books. 

DIRECTIONS: 1 . Cut two 6 x 9 V 2 -inch 
pieces of medium print paper for covers. 

2. Place one piece face down on; coat 
back with glue. Place a piece of chipboard 
on paper, aligning it with one long edge 
of paper so paper extends V 2 inch past 
other long edge and short edges. Press 
into place. Place chipboard side up again. 

3. Clip paper corners diagonally; fold 


over corners, then sides, to make front of 
menu card. 

4. Make back of menu card in same 
manner. 

5. Place front and back of menu card 
right sides up, with uncovered long edges 
aligned. Slide pieces apart about Vs inch, 
keeping upper and lower edges even. 

6 . Cut 3xl0-inch piece of large print 
paper for binding. Glue binding over gap 
between front and back so ends extend 
evenly. Turn menu card over and fold 
binding ends to inside. 



7. Cut a 10 7 / 8 x 8 V 4 -inch piece of small 
print paper for lining. Glue lining inside 
menu card so card edges extend Vs inch 
past lining all around. 

8 . Draw large ball ornament on small 
print paper; cut out. Draw ornament 
hook on large print paper; cut out. Draw 
center band for ornament on medium 
print paper; cut out. Glue ornament to 
lower front of menu card; glue hook and 
band on ornament. 

9. To make "menu" lettering, use stencils 
on white cardstock; cut out letters. 

10. Cut 4 V 4 XlV 2 -inch piece of red 
cardstock; glue letters onto cardstock. 

11. Cut a 4 3 Ax2-inch strip from small 
printed paper. Glue to front of card, near 
top, then glue lettered paper onto center 
of strip. 

12. Cut a lV 2 -inch square of large print 
paper; cut in half diagonally to make 2 
triangles. Glue triangles to upper right 
and lower left corners inside back cover, 
gluing only the edges. 

13. Using computer, print menu onto 
white paper. Cut menu to fit inside photo 
corners. 



Qannica 

r * 



Dinner Party Place Card 

SKILL LEVEL: Beginner 
MATERIALS 

* 5-inch square of white cardstock 

* Metal-edge ruler 


* Craft knife 

* Cutting mat 

* 4 small brass brads (from scrapbook 
department of crafts store) 

* Pencil 

* Patterned paper 

* Glue stick 

* White sticker paper 

* Fine-point permanent colored marker 
NOTE: To make this project, we used the 
following Xyron products: Design Runner, 
Disk Maker, Accessory Kit, Personal 
Cutting System and Create-a-Sticker. 


DIRECTIONS: 1 . Fold cardstock in 
half. Place ruler along fold and lightly 
score fold line with craft knife to make 
place card. 

2. On wrong side of printed paper, draw 
a shape that will fit on front of place 
card; cut out. 

3. Glue printed paper to front of place card. 

4. Write guest's name on sticker paper; 
cut out and apply to center of printed 
paper. 

5. Attach brads at ends of printed paper 
and in middle of each side. 
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Woman’s Day. Special Interest Publications 
EASY _ _ 


l 


to 


Natural Gourmet Institute for Health & Culinary Arts 
www.naturalgourmetschool.com 


At Easy Holiday Cooking & Crafts, we value your opinions! That’s why we’re inviting you to sign-up today at www.womansday.com/ehc/sweepstakes to participate in 
future surveys and for a chance to win big in the Dream Come True Sweepstakes. When you enter, you’ll be eligible to win one of over 1,000 incredible prizes including: 


FIRST PRIZE: Cooking Classes - a $2,000 value! 

SECOND PRIZE: Wedgewood® China Service for 8 - a $1,000 value! 

THIRD PRIZES: Cuisinart® Blender - a $100 value! (50 prizes) 

FOURTH PRIZES: Helbros Dress Watch - a $64 value! (1,000 prizes) 

or the GRAND PRIZE: your choice of a Dream Kitchen Makeover or $25,000 in cash! No purchase is necessary, but hurry - you need to be entered to win! 

For official rules and details, visit: 

www.womansday.com/ehc/sweepstakes 

NO PURCHASE NECESSARY TO ENTER. Sweepstakes begins 10/15/07 ends 1/30/09. Sweepstakes open to legal United States and Canadian residents and to residents of other countries and U.S. territories and possessions only where offered & 
permitted by law. Void where prohibited by law. For a copy of the official rules, which govern this Sweepstakes, visit www.womansday.com/ehc/sweepstakes or write to: “Dream Come True Sweepstakes” Official Rules, c/o Ventura Associates Inc. Customer Service, 1040 
6th Avenue, New York, NY 10018. Sweepstakes registered by Ventura Associates, Inc., 1040 6th Ave., NY, NY 10018 & may be presented in different creative presentations by different organizations (the “Presenting Promoter(s)”). 












THE REASON EVERYONE SPENDS 
THE HOLIDAYS AT YOUR HOUSE. 


13/4 cups Swanson chicken broth 
Regular, Natural Goodness™ or Certified Organic 
Generous dash ground black pepper 
1 stalk celery, coarsely chopped 
1 small onion, coarsely chopped 
4 cups Pepperidge Farm® Herb Seasoned Stuffing 


1. Heat broth, pepper, celery and onion in 2- 
saucepan over high heat to a boil. Reduce 
heat to low. Cover and cook for 5 min. or 
until vegetables are tender. 

2. Add stuffing and stir lightly to coat. 

Prep: 5 min. Cook: 10 min. Makes: 4 cups 



Chicken 

Broth 

99% m mt 


Swanson® broth is made with all natural chicken stock 
and the flavors of garden vegetables and herbs. 


THE SECRET IS SWANSON BROTH 
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COOKIES GALORE 

This basic, all-purpose 
dough makes a 
great-tasting cookie 
on its own. It also 
lends itself to your 
favorite shapes and 
Cutouts,* such as 
festive snowflakes, 
bears and stockings, 
and Sparkle Edge 
Icebox Cookies.* 




Use these handy tips from the 
Wilton Test Kitchens to make all 
your holiday baking easier: 

♦ Read through your recipe 
completely before starting. 

♦ Assemble and measure out all 
necessary ingredients prior to 
baking. This helps eliminate a 
trip to the store in the middle of 
your project to pick up ingredients 
you don't have on hand. Some 
ingredients, such as butter, may also 
need to be at room temperature. 

♦ Use butter at room temperature 
unless your recipe indicates 
otherwise. Butter can be softened 
in the microwave at 30% power 
for a few seconds at a time. 


♦ Proper measuring is critical. Often 
when cooking, we tend to add an 
extra dash of this and an extra 
pinch of that. This technique may 
be suitable for some recipes, but 
baking is a science with ingredients 
interacting with each other in precise 
fashion. It is very important to always 
properly measure out baking soda, 
baking powder, salt and flour. 

♦ When measuring flour, use a nesting 
measuring cup. Stir the container 

of flour with a spoon. Lightly spoon 
flour into the measuring cup until it 
forms a nice heap over the rim. Use a 
spatula, knife or other straight edge 
and sweep across the top of your 
measuring cup to level out the flour. 


♦ When measuring liquids, use a glass 
or plastic measuring container with 
a pour spout. Liquids find their own 
level, so simply pour the liquid up to 
the appropriate mark. 

♦ Unless indicated otherwise, mix the 
flour with moist ingredients just until 
blended. Overmixing or beating your 
cookie dough may result in tough 
cookies. 

♦ When choosing a baking sheet, 
pick a light-colored heavy-gauge 
option because it holds its shape and 
conducts heat better, producing the 
best cookies. However, many other 
types of baking sheets are available, 
so it all depends on your particular 
preference. 
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MORE VARIATIONS 

This versatile dough can 
also be transformed into 
three other scrumptious, 
easy-to-make varieties: 
Clockwise from left: 
Candy Thumbprints,* 
Coconut Almond 
Drifts* and Half- 
and-Half Chocolate- 
Dipped Cookies.* 




•A 
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SUGAR COOKIES 

THIS PAGE and OPPOSITE: 
It's time for gorgeous 
decorated treats, and this 
sugar-cookie recipe fills the 
bill. In addition to beautiful 
icing and sparkles, the 
cookies all have a different 
flavor surprise worked into 
the dough: peppermint, 
carrot, coconut, lemon, 
and chocolate-orange. 


Sugar-Cookie Cutouts 

Makes: about 3 dozen (3-in. cookies) 

Prep: 30 min Bake: 6-7 min (per batch) 

23/4 cups all-purpose flour 
2 tsp baking powder 
1 tsp salt 

1 cup (2 sticks) unsalted butter, 
softened 

IV 2 cups granulated sugar 
1 egg 

IV 2 tsp vanilla extract 
V 2 tsp almond extract 

1. Heat oven to 400°F. In medium 
bowl, combine flour, baking powder 
and salt. In large bowl with electric 
mixer, beat butter and sugar until 
light and fluffy. Beat in egg and 
extracts. Add flour mixture to butter 
mixture, 1 cup at a time, mixing after 
each addition, until blended. Do not 
chill dough. 

2. Divide dough into 2 balls. On 
a floured surface with a floured 
rolling pin, roll each ball into a circle 
approximately 12 in. in diameter and 
Vs-in. thick. Dip cookie cutter in flour 
before each use. Place cookies 1 in. 
apart on ungreased baking sheets. 
Bake 6 to 7 minutes or until cookies 
are lightly browned. 

3. Cool in pan on wire rack for 2 
minutes. Remove to rack to cool 
completely. Decorate as desired 
with prepared frosting and icing. 



VARIATIONS 

LEMON CUTOUTS: Substitute 
V 2 tsp lemon extract for almond 
extract. Stir 3 Tbsp lemon zest 
(about 3 lemons) into cookie dough 
with flour mixture. 

PEPPERMINT CUTOUTS: Add V 3 Cup 
peppermint crunch sprinkles or finely 
crushed peppermint candies to cookie 
dough with flour mixture. 

COCONUT CUTOUTS: Add 1 Cup 
toasted, sweetened shredded 
coconut, finely chopped, to cookie 
dough with flour mixture. 


CARROT CUTOUTS: Add % tsp ground 
cinnamon, V 4 tsp ground nutmeg and 
V 4 tsp ground cloves to flour mixture. 
Add 1 V 4 cups finely grated carrots 
and, if desired, V 4 cup finely chopped 
walnuts to cookie dough with flour 
mixture. 

CHOCOLATE-ORANGE CUTOUTS: Add 
3 squares (3 oz) unsweetened 
chocolate, melted and cooled, to 
butter mixture before adding flour 
mixture. Stir in 2 Tbsp grated 
orange zest into cookie dough 
with flour mixture. 
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Spritz Cookies 

Makes: 7-8 dozen Prep: 25 min 
Bake: 10-12 min (per batch) 

3V2 cups flour 

1 tsp baking powder 
IV 2 cups (3 sticks) butter, 
softened 

1 cup granulated sugar 

1 egg 

2 Tbsp milk 

1 tsp vanilla extract 
V 2 tsp almond extract 

1. Heat oven to 350°F. In large 
bowl, combine flour and baking 
powder. In another large bowl, beat 
butter and sugar with electric mixer 
until light and fluffy. Beat in egg 
milk, vanilla and almond extracts. 
Gradually on low speed, beat in 


flour mixture until just combined. 

2. Fill cookie press with dough and 
desired disks. Press cookies onto 
ungreased baking sheets. Bake 10 to 12 
minutes or until edges are light golden 
brown. Cool 2 minutes on baking sheet 
on wire rack. Remove to rack to cool 
completely. 

VARIATIONS 

orange spritz cookies: Substitute 
orange juice for milk in basic Spritz 
Cookie recipe. Omit almond extract. 

Add 2 Tbsp grated orange zest and, 
if desired, V 4 cup finely chopped 
pecans (optional). 

GINGERBREAD SPRITZ COOKIES: Substitute 
firmly packed dark brown sugar for 


granulated sugar in basic Spritz Cookie 
recipe. Omit extracts. Add V 2 tsp each 
ground allspice, ground cloves, ground 
cinnamon and ground ginger. 

potato chip spritz cookies: Reduce 
flour in basic Spritz Cookie recipe to 
2V3 cups; combine with IV 2 cups finely 
crushed potato chips and baking powder. 
Reduce granulated sugar to 3 A cup. Omit 
almond extract. 

CREAM CHEESE SPRITZ COOKIES: 

Substitute 6 oz ( 3 A of an 8-oz package) 
cream cheese, softened, for V 2 cup 
(1 stick) butter in basic Spritz Cookies 
recipe. Increase granulated sugar to 
1V4 cups. Omit almond extract. Add 
2 tsp lemon zest. 
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COOKIE-PRESS CREATIONS 

Here's another basic dough 
that easily lends itself to 
variations with a few ingrediei 
substitutions here and there. 
Also, Spritz cookies, made in 
cookie press, can take on any 
shape you like just by changir 
the disks in the machine. 
OPPOSITE: Try flower shapes 
gingerbread and cream chees 
flavors. THIS PAGE: Make 
orange ridged rectangles (top 
potato chip "fingers" or plain 








CHOCOLATE CHIP BARS | 

Refrigerated store-bought chocolate- 
chip cookie dough magically turns 
into five luscious varieties of bars in 
different shapes with the addition of 
just a few ingredients. Guests will love 
sampling (top to bottom): Caramel 
Apple,* Cranberry Chocolate,* 
White Chocolate Apricot,* Crispy 
Chocolate Peanut Butter* and 
Coconut Macadamia.* 
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© 2002 Challenge Dairy Products, Inc 
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et this holiday season start with butter. 

And end with lots of crumbs. 



Nothing else brings the family together like the warm smell of freshly baked 
holiday favorites made with Challenge Butter* Since 1911, weVe been creating 
100% natural butter using only the purest cream fresh bom our own farms. 

It's a taste your family can celebrate. 





www.chailengedairycom 


1 ^ 


I 






White Chocolate Raspberry Slices 


PREP AND COOK TIME: About 45 minutes, 

plus about 1 hour to cool 


3, Bake ropes in a 350° Tegular or convection oven until edges 
are lightly browned, 12 to 15 minutes. Let cool on baking sheet. 

4. Place white chocolate In a plastic sandwich bag, pushing to one 
comer; secure bag just above chocolate with a twist-tie or knot. 
Immerse comer of bag in a cup of hot water until chocolate is 
melted. Diy bag, then, with scissors, cut off the tip of the comer. 
Squeeze bag to drizzle white chocolate decoratively across 
ropes. Chill until chocolate is firm to touch, about 1 hour, then 
cut each rope diagonally into 12 slices. 


MAKES: 27 cookies 


About 1/2 cup (1/4 lb.) Challenge Butter at room temperature 
1/4 cup sugar 

1 teaspoon vanilla 

about 1 1/4 cups all-purpose flour 
1/4 cup raspberry jam 

2 ounces white chocolate, chopped 


In a large bowl, with a mixer on medium speed, beat 1/2 cup 
butter, sugar, and vanilla until smooth. Stir in 1 1/4 cups 
flour, then beat until dough comes together. 

Divide dough into thirds. On a floured surface* with the 
palms of your hands, roll each portion into a 9-inch-long 
rope about 1-inch thick. Place ropes 3 inches apart on a 
buttered 12 by 15-inch baking sheet Press your linger into 
dough to make 1/2-inch-wide indentations at 1-inch intervals 
along each rope. Spoon 1/4 teaspoon jam into each indentation. 


1 * 


2 . 










• 25 EASY C Ccfdeis 
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Enrich Your Table at Home With Royal Splendor 

Royal chefs would bake elaborate cakes using solid copper baking pans. Now, set your own regal table with 
our exclusive flexible 100% platinum silicone molds. 


T he copper originals 
were centuries-old 
possessions of the Guelphs, 
auctioned off by Sotheby’s 
at Marienburg Castle in 
2005. Now these fanciful 
baking forms are available 
to the at-home pastry 
chef—complete with recipes 
by champion confectioner 
Bernd Siefert—for desserts 
as splendid as those that 
once graced the royal 
tables of Germany! Made 
of a squishy, uber-flexible 
platinum silicone called 
Flexi®Form to afford 
maximum non-stick 
performance, the molds 
are microwave- and 
dishwasher-safe and will withstand heat up 
to 500 degrees. Specify clockwise from top, 
Marienburg, Luneburg or Blankenburg. 

The silicone used in these molds is made 
using the finest processes available through 



We combine history with modern technology 
to make becoming an at-home pastry chef 
more flexible. 


Noditec® technology. Noditec® improves 
stability and keeps the intended shape of 
the mold intact. The Silicone Baking Mold 
carries a 15 year manufacturer’s guarantee. 

Try these fantastic baking molds with 
our flexible in-home trial. Experience a 
piece of German royal history. If you’re not 
receiving compliments at your next coffee 
social, or not impressed with the ease-of- 



use of these silicone baking molds, simply 
return the molds for a refund of your 
purchase price. 

Not Available in Stores 

Call now to take advantage of this exclusive offer. 
Silicone Baking Molds 

A. Blankenburg $39.00 + S&H 

B. Marienburg $39.00 + S&H 

C. Luneburg $39.00 + S&H 

Buy all 3 Baking Molds (A, B, C) & SAVE! 
$99.00 + S&H— an $18 savings! 

Call to order toll-free, 

24 hours a day, 7 days a week. 

1 - 888 - 201-7109 

Promotional Code SBMI07-0I 

Please mention this code when you call. 

To order by mail , please call for details. 

14101 Southcross Drive W., 
Dept. SBM107-01 
Burnsville, Minnesota 55337 

xtten.com 



Bernd Siefert is 
among the elite 
pastry cooks and 
Patissiers in the 
world. Leading 
hotel chains place 
their trust in his 
award-winning 
specialist know¬ 
how. Mr. Siefert 
is a convinced 
user of the FLEXI 
FORMS for which 
he has created 
exclusive recipes. 







ADVERTISEMENT 



serial ImmM 


kitchen 
I--book 


the essential resouk- 
for CREATING the 
fi®OM Of^gUR DR^fS 


When remodeling any room in the house, the kitchen is 
one of the #1 home renovation projects that has the best 
return on investment. So whether updating your kitchen 
or giving it a completely fresh, new look, The Kitchen Book 
is the ultimate reference for you! This book takes you on a 
tour of more than 20 renovated kitchens ranging in style 
from traditional to contemporary to country. Filled with 
hundreds of detailed photographs, this inspirational 
sourcebook includes: 


Paperback • 8 3/4x11 
160 pages, 250 color photos 


A limited offer 
now at 25% 
savings! 


THE 

ULTIMATE 

GUIDE 

TO PROVIDING 
FRESH KITCHEN 
DESIGN IDEAS 
THAT WORK 


• Tips on design, storage solutions and selecting major appliances & surface treatments. 

• Advice on reducing clutter, upgrading on a budget, and making the kitchen 
a cook’s haven. 

No matter what style of kitchen, this survey of the best kitchens provides all the know-how and 
information you need for the kitchen facelift you’ve been thinking about for ages. 



Order today at the special price of $14.99 (plus shipping & handling and applicable sales tax). 
Call toll-free at 800-914-5656 or visit our website: www.hfmbooks.com. 




EASY 

HOLIDAY 

COOKING & CRAFTS 



TIS THE SEASON TO THROW OPEN YOUR 
DOORS AND ENJOY JOYOUS FESTIVITIES 
WITH FAMILY AND FRIENDS. 
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PHOTOGRAPHS BY MARK FERRI 
FOOD STYLING BY FRANK MELODIA 
PROP STYLING BY THOM DRIVER 


THE CHALLENGE 

Prepare a festive and delicious 
meal with enough signature 
twists to start a new holiday 
tradition —like this beautiful 
Herb Butter Turkey* with 
gravy and all the trimmings. 


FOR RECIPE, SEE INDEX ON PAGE 98 
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^ * NEVER IN MY lA)Meht AaMi 
DID I THINK COOKING WOULD TAKE 

ME TO THE PLACE I'M AT TODAY. ^ 



"Jcfw CcfoccAic h/iay kcov& tvocketcd 

into household-word status as the head judge on 
Bravo’s hit show Top Chef but he is first and fore¬ 
most a man whos passionate about food and hospital¬ 
ity. “Never in my wildest dreams did I think cooking 
would take me to the place I’m at today,” he says. “I 
just always wanted to make food for people.” 

Growing up in a close-knit, extended Italian family, 
holiday food traditions have always been important 
to Colicchio. “Christmas, Thanksgiving, Easter— 
they were always about family and food,” says this 
down-to-earth Jersey boy who followed his heart into 
culinary superstardom. 

He learned cooking from making traditional Italian 
specialties with his mother and grandmother, and by 
teaching himself the finer points of French cuisine by 
studying Jacques Pepin’s seminal La Technique and La 
Methode cookbooks. But it was his father who urged 
Colicchio to pursue cooking professionally. “My dad 
was a corrections officer, and before that a barber. He 
never loved his work,” says Colicchio. “He said that in 
order to be happy, you had to be happy with what you 
did for a living.” 

Holidays in the Colicchio household were always a 
special time, shared with all the members of the family. 
“My grandmother did Christmas Eve, my mother did 


Easter, and we all went to my aunt’s house for Christmas 
Day,” he says. “They each had special dishes that were 
always served.” 

The tradition-steeped menu he shares here is based 
on his own family’s Thanksgiving dinner. It mirrors 
the meals served at his popular New York City restau¬ 
rant Craft—one of 12 restaurants in Colicchio’s 
empire—and is a fitting feast for Thanksgiving and 
Christmas alike. 
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START WITH TARTS 

Introduce dinner on an 
elegant note with these 
savory Caramelized 
Mushroom Tarts,* filled 
with flavorful onion 
confit and two kinds of 
mushrooms, and flavored 
with garlic, fresh thyme 
and sherry vinegar. 


L * 







i N Mv LWays b een «, ^mxJud tun* 

L(_ ABOUT FOOD AND FAM^‘ 


ZB §5' 

^ 14 ., 
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SENSATIONAL SIDES 

LEFT: Sausage Stuffing 
with Caramelized Leek 
and Sage* gets an Italian 
accent with fennel and 
golden raisins, while the 
addition of leeks and 
foie gras (optional, but 
highly recommended), 
elevates this recipe into 
the culinary stratosphere. 
The Sweet Potato Puree,* 
on the other hand, is a 
simple and classic foil for 
a turkey dinner. 


FESTIVE GREENS 

RIGHT: Brussels Sprout 
Leaves with Bacon* is a 
fresh take on a traditional 
dish. By removing the core 
of the sprouts, the leaves 
separate and curl when 
they're cooked and have 
a more delicate taste. 
Bacon's robust flavor gives 
it a nice kick. Everything 
but the final step can be 
prepared ahead. 










FRITTERING AWAY 

LEFT: Beer is the secret 
ingredient that leavens 
the batter for sweet 
holiday Apple Fritters.* 

It adds a nice "hoppy" 
flavor in the process— 
which also helps the fritters 
taste a bit more savory. 

BEAUTIFUL BARTLETTS 

OPPOSITE: Poached Pears* 
are bathed in white- 
wine syrup flavored with 
orange zest, vanilla and 
bay leaves. This dessert 
is light and delicious on 
its own, or is a perfect 
accompaniment to simple 
Almond Pound Cake.* 



Organization is the key to making a 
delicious dinner that you're relaxed 
enough to enjoy along with your 
family and friends. Professional chefs 
like Tom Colicchio are meticulous 
organizers: They do their prep work 
ahead, then set everything in its 
place near the stove so all they have 
to do is grab it and cook. Learn to 
think like a chef and you'll go a long 
way toward making dinner easier. 

♦ Allow yourself plenty of time. Shop as 
far in advance as possible. If you are 
ready, you will feel ready. 


♦ Go through the recipes and see if 
there are any similar ingredients. 

For instance, the tarts and the 
stuffing both use minced garlic. Mince 
the garlic for both recipes at the same 
time, then measure out the amount 
needed for each and set aside. 

♦ Place prepared and measured 
ingredients in small cups or dishes, 
or on squares of foil or plastic wrap, 
and then group all the ingredients 
for each recipe on a separate tray 
or paper plate. Label each tray to 
remember which dish it's for. 

♦ Clean as you go. Even the largest 


kitchens seem cluttered if things aren't 
put away when you're done with them. 

♦ Make the side dishes ahead of time 
and reheat in a microwave or on the 
stove. The Brussels Sprout Leaves with 
Bacon and the Sweet Potato Puree, in 
particular, have a high tolerance for 
reheating. Making them ahead means 
that you can concentrate on the turkey 
on the day guests come to dinner. 

♦ The desserts can, and should, be 
made a day or two ahead. 

♦ The day of the party, put on some 
holiday music to cook by. And make 
sure to wear comfortable shoes Iffl 
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ONE ROOM, 
TWO LOOKS 

WRITTEN BY JOAN LANG 
PHOTOGRAPHS BY DEBORAH ORY 
PRODUCED AND STYLED BY DAN PASKY 


ahJb cofniK^, 

stage for celebrat¬ 
ing. On these pages, we give you two 
different festive looks for all your family 
gatherings throughout the season. Each 
decorating scheme centers on just a few 
easy but high-impact crafts, including 
a wreath, mantelpiece adornments and 
seasonal table appointments (and, of 
course, a gorgeous tree at Christmas). 
Swap out accessories like pillows and 
candles, and you have a room that looks 
beautiful and elegant at the beginning of 
November and again in December. 


'jilb (votulciyb, 

and it’s time to set tb 


Warm harvest colors and touches of 
drama create a showcase room that 
suggests all the bounty of the Thanksgiving 
season. Include this beautiful tablescape, 
appropriate for all your autumn entertaining. 
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Our charming 

Thankful Garland,* 

made from Chinese 
lanterns and floral 


wire, encourages 
family and guests 
to express their 
gratitude for this 
bounteous holiday 
in writing, for all 
the world to see. 


COMBINE FESTIVE AUTUMN COLORS 

with deiculbs to enhance 


YOUR SEASONAL DECOR. 




CANDLES: COLONIAL CANDLES 



ABOVE: A dramatic Thanksgiving 
Wreath* is perfect for a mirror or over 
the mantel. Turn a simple grapevine into 
the scene-setting star of our harvest 
holiday decor plan with glitter, ribbon 
and Chinese lanterns. 

ABOVE RIGHT: These Falling Leaves* 
of glittering gold have a golden bead to 
provide weight at the bottom. They're 
hung from the window moldings to 
add sparkle to the occasion. 

RIGHT: Delicate gold "skeleton leaves" 
add a festive touch of fall to ordinary 
white pillars—yet these Leaf Candles* 
are also appropriate for year-round use 
(especially if you choose different colors). 

FAR RIGHT: Candles of all shapes and 
sizes are always perfect for holiday 
celebrations. Consider using them to 
create a vignette with objects 
like baskets, fallen leaves and a 
raffia-crowned pumpkin. 




FOR DIRECTIONS, SEE INDEX ON PAGE 98 
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ABOVE LEFT: Encircle napery 
with these whimsical wooden 
Beaded Napkin Rings,* 

tinted with wood stain and 
adorned with tiny beads. Make 
extra and give them as party 
favors or hostess gifts. 

ABOVE: This showpiece Leafy 
Table Runner* is made from 
wool felt in fall colors of gold, 
orange and green, cut into 
leaf shapes and sewn or glued 
together. It's easy to create 
and so beautiful you'll want to 
use it again and again. 

LEFT: Create Chair Place 
Cards* using gold parchment 
paper and the all-purpose 
leaf pattern, decorated with 
delicate acorn ornaments and 
a swath of thin ribbon. Your 
guests will definitely 
want to take these home 
as keepsakes. 


WOVEN CHARGERS: FRANCE INTERNATIONAL/LOAVES & FISHES MARBLE FRUIT: LAURENT TRADE GROUP ACORN ORNAMENTS: SEASONS OF CANNON FALLS/MIDWEST 









Set an autumnal 
table with harvest 
colors and a leafy 
motif. Combine with 
your best china and 
these attractive 
Thanksgiving 
Napkins* made with 
our all-purpose leaf 
stencil patterns. 


FOR DIRECTIONS, SEE INDEX ON PAGE 98 
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THE CHRISTMAS-&E AS ON IS CUUL 


FROM GLIMMERING 


DLES 


TINY WHITE LIGHTS THAT GRACE THE 


FOR DIRECTIONS, SEE INDEX ON PAGE 98 


A charming fabric Tree 
Skirt* and Cuffed 
Stockings* set the 

holiday tone. Sections of 
a red berry garland drape 
a beautiful holiday mantel 
and add color to a prelit 
wreath that's finished 
with a flurry of tiny 
ornaments and a big satin 
bow. Crystal snowflakes 
hung on fishing wire 
are scattered across 
the windows. 


about tujfilfc— 

ON THE TABLE TO THE 
WREATH AND TREE. 
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GLITTERING ORNAMENTS THAT YOU AND FAMILY MEMBERS MAKE 


oJlAbJjjWC^^ TO YOUR TRADITION. 







ALL ORNAMENTS (EXCEPT CRAFT PROJECTS): SEASONS OF CANNON FALLS/MIDWEST CHRISTMAS TREE: WWW.CHRISTMASTREEFORME.COM 



O Knitted gold lame thread builds dramatic 
texture when it's wrapped around a Golden 
Globe Ornament;* golden chenille fabric 
conceals the ends, and the bottom sports a 
flower-shaped bead cap and bead. 

© Shining faux gems of all sizes can be glued 
to plain colored globes to create one-of-a- 
kind Rhinestone Ornaments.* They're a 
great way to give a second life to old glass 
ornaments that have lost some of their luster. 

© Ordinary baubles are transformed into 
Nature's Ornaments* with a coat of thin 
glue and a roll through colorful glitter. Finish 
by attaching tiny glittered ladybugs or other 
decorations with an additional dab of glue. 

O A paintbrush, some glue, a bit of colored 
glitter and lots of imagination are all it 
takes to make these truly special Swirly 



Ornaments,* destined to become keepsakes 
year after year. 

© Glittered Butterflies* take flight on 
sparkly wings: Simply daub on glue with a 
brush, then mix and match glitter colors to 
heighten the effect, starting with wire-on 
butterflies from the craft store. 

© We added a cascade of pretty white 
feathers for a dramatic flourish to Holiday 
Doves.* Well-stocked craft and holiday 
stores carry every type of faux birds, so 
select the ones you like the best. 

©A craft-store cardinal is even more 
beautiful when it's bedecked with light- 
reflecting red glitter and poised on a 
clothespin "perch"; make a few extra of 
these Glittered Birds* for the wreath 
over the mantel. 





FOR DIRECTIONS, SEE INDEX ON PAGE 98 
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CHRISTMAS 


RED AND GOLD SET AN ELEGANT 
HOLIDAY TABLE, (MlMAit 




WITH ROSES. 


RIGHT: Sprigs of red berry 
garland and a few small 
ornaments add a note 
of whimsy to this festive 
bauble. Tie some to the 
backs of dining room 
chairs using gold ribbon. 




LEFT: A piece of ribbon 
threaded through a small 
ornament becomes a 
Christmas Place Card,* 
with the name written in 
gleaming gold pen. Offer 
one to each guest as a 
keepsake after the party. 

OPPOSITE: Faceted acrylic 
jewels fashioned into 
flowers and hot-glued to a 
delicate golden ring create 
sparkling Crystal Flower 
Napkin Rings.* Choose 
clear or any color you like 
to match the other table 
appointments. f§\ 
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FOR DIRECTIONS, SEE INDEX ON PAGE 98 
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PHOTOGRAPHS BY DEBORAH ORY 
PRODUCED AND STYLED BY DAN PASKY 



9fry fcitcf leM/, 

even bedrooms—holiday stockings 
are turning up everywhere this season. 
A cinch to make and adorable to 
look at, these merry adornments will 
delight young and old alike. 


FOOT WARMER 

LEFT: At the front door, 
a Stocking Doormat* 
embellished with a cheery 
red-and-green striped design 
practically shouts "Good 
tidings one and all!" Hefty 
boots and a snappy coat left 
outside—evidence of Santa's 
visit—will enchant your 
company, too. 

GIFT GIVER 

OPPOSITE: At last, Stylish 
Wrapping* for unwieldy 
presents. Enlarge your 
Stocking Pattern* to any size 
you need. Trace front and 
back pieces on stiff patterned 
paper and cut out. Staple 
sides and bottom together. 
Then, nestle your treasure 
inside and staple the top edge 
shut. Decorate with a fat bow 
or a corsage of faux berries 
and cascading ribbons. 


68 EASY HOLIDAY COOKING 8c CRAFTS www.womansday.com/spedals 


*FOR DIRECTIONS, SEE INDEX ON PAGE 98 































PITTER PATTER 

Give all those socks that have 
lost their mates a Christmas 
role. Dyed red, the different 
shapes heighten the fun of 
a Noel Garland.* Spruce 
each sock up with a fetching 
button or bow. Then, glue 
or sew the whole bunch to a 
bright red ribbon. Yesterday's 
big red stockings, filled with 
stuffing and sewn shut, make 
super comfy Floor Pillows* to 
cuddle during story time. 



TURN YOUR HOUSE INTO A WthieX WOfadehlcUul 

WITH SIMPLE STOCKING THEMED DECORATIONS. 
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BAG IT 

ABOVE LEFT: Cut a festive pattern—front and back 
pieces, two sides, a bottom and a handle—from rosy 
felt to craft a nifty Yuletide Gift Bag.* Sew the pieces 
together either by hand using a blanket stitch or by 
machine. Pop in some snowflake-white tissue to keep 
homemade food gifts like cookies or fruitcake safe 
and sound for carrying. 

LIME LIGHT 

ABOVE: Put a fresh spin on the usual red-and-green 
theme—choose a fabric remnant in a tropical hue for 
a Door Stocking.* Sew or glue a cuff as white as the 
North Pole to the top. Add some braid or ribbon along 
with a handful of jazzy beads (tag sale necklaces and 
bracelets are great sources). A cord loop affixed to 
the back makes hanging your stocking as easy as 
pie, while an adorable stuffing of miniature toys and 
gifts boosts the effect. 

STEP UP 

LEFT: Dress the stairs with future heirlooms: Cut 
pieces from an old party dress or sweaters the kids 
have outgrown. Raid your sewing supplies for faux fur 
scraps to make cozy cuffs. Then finish off these Fabric 
Stockings* with vintage beads and ribbon, and hang 
them from the stair handrail with sparkly wire, fjfi 


*FOR DIRECTIONS, SEE INDEX ON PAGE 98 
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Sweet 

CELEBRATION 

SALUTE 2008 WITH A DECADENT DESSERT BUFFET 

WRITTEN BY JOAN LANG 



! 


NEW YEAR'S 
t)eM£ht MthJU/ 


CHRISTMAS CAN NO LI CAKE 
CHOCOLATE-RASPBERRY TRIFLE 
LEMONY APPLE CREPES 
CHOCOLATE CHIP PECAN PIE 
CHOCOLATE NOG 
ALMOND-CRANBERRY RUGELACH 
CRANBERRY SORBET 


H Jkd co way to ejhtth&ctifrl 

A dessert party is both stunning and smart, 
letting the hostess do most of the work ahead 
of time, and allowing guests to arrive later 
after other parties or their own celebratory 
dinner. You have most of the evening to fin¬ 
ish the desserts and finalize the decorations, 
or relax and enjoy your family. Just brew a big 
pot of coffee and pop open a bottle of bubbly, 
then get ready to ring in the New Year with 
this fabulous spread of sweets. 
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CHRISTMAS CANNOLI CAKE* 

All the elements of the classic 
Italian dessert are here in this 
gorgeous confection—sweetened 
ricotta cheese, luscious dark 
chocolate, sparkling bits of 
colorful candied fruit—which 
makes a sensational centerpiece 
for the table. The cake can be 
assembled ahead of time, leaving 
nothing but the decoration for 
the day of the festivities. 



FOR RECIPE, SEE INDEX ON PAGE 98 



CHOCOLATE-RASPBERRY TRIFLE* 

Celebrate the return of a classic English-style 
"pudding," made elegant with the addition of 
coffee, raspberries, bittersweet chocolate and 
a touch of rum or creme de cacao. It starts with 
a prepared loaf or pound cake and refrigerated 
chocolate pudding. All you do is assemble, 
layer—and take a bow. And it's a great excuse 
to break out your loveliest glass bowl. 











PHOTOGRAPHS: OPPOSITE AND THIS PAGE ABOVE, CHARLES SCHILLER; BELOW, QUENTIN BACON 



LEMONY APPLE CREPES* 

Light yet satisfying, these warm 
and wonderful crepes are full of 
gingery, sweetened apples and 
loaded with lemon flavor. Make 
the crepes ahead and freeze them, 
then put together the filling up to 
two days in advance. Assembly is 
an easy task the day of the party, 
then just pop them in a preheated 
oven and you're done. 

CHOCOLATE CHIP PECAN PIE* 

Chocolate or pecan pie? No one 
needs to decide with this satisfying 
two-fer, which is chock full of 
semisweet chocolate chips and 
mellow pecans, topped off with 
a drift of Kahlua whipped cream. 
The recipe calls for refrigerated 
ready-to-bake crust, and the whole 
pie can be made up to three days 
ahead, except for the garnish. 



FOR RECIPES, SEE INDEX ON PAGE 98 
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CHOCOLATE NOG* 

Refrigerated ready-to-drink 
eggnog is the party-giver's 
best friend, considering how 
amenable it is to additions 
and glorifications (it also 
makes a delicious pie filling). 
For this tempting and festive 
dessert-cum-beverage, 
simply stir chocolate syrup 
into chilled eggnog and top 
with whipped cream and 
shaved chocolate. 


ALMOND-CRANBERRY 

RUGELACH* 

The holiday flavors of 
cranberries, cinnamon and 
almonds dress up the classic 
Jewish-style pastry, made 
with luxurious cream-cheese 
dough. Although they're a 
little time-consuming to make 
and shape, all of the work 
can be done ahead of time; 
store the finished rugelach 
in an airtight container at 
room temperature for up to 
four days. They also make a 
charming party favor, done 
up in cheerful little boxes or 
colored cellophane packaging. 



PHOTOGRAPHS: THIS PAGE ABOVE, JOHN UHER; BELOW, CHARLES SCHILLER; OPPOSITE, QUENTIN BACON 



SCRUMPTIOUS DESSERTS SET THE TONE 


NEW YEAR'S EVE BASH 


CRANBERRY SORBET* 

The rich color of this refreshing 
and beautiful sorbet is just 
part of the appeal. The sweet- 
tart cranberry flavor is also 
phenomenal, bolstered by fresh 
ginger, orange juice, and the 
juice and zest of lime. Garnish 
with sugared cranberries, 
sprigs of fresh green mint, and 
a few sugar cookies to add a 
contrast of crunchy texture. 


*FOR RECIPES, SEE INDEX ON PAGE 98 
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HERE'S HOW 



Wall Hanging 


jLohAojty jLdUC) -up& 

Wall Hanging 

(SHOWN ON PAGE 26) 

SKILL LEVEL: Beginner 
Materials: Felt (V 2 yard blue, V 4 yard 
white, remnants of pink, purple, lime 
green, medium green, dark green, 
yellow); tape measure; chalk marking 
pencil; scissors; pencil; 2 yards of Heat 
'n Bond paper-backed fusible web; iron; 
Beacon Fabri-tac fabric glue; large flat- 
back rhinestone; 3 A yard of sticky-back 
tape; 20 to 30 white sticky-back coins. 
directions: 1 . Cut 23V2x30-inch piece 
of blue felt for hanging background. 



Thankful Garland 


2. Enlarge wall hanging pattern, below (see 
How to Enlarge Patterns, this page). Trace 
each section, including snow, onto paper 
side of fusible web, leaving 1-inch margin 
around each section. Cutout pieces roughly. 

3 . Fuse each piece onto felt, referring to 
photo for colors. Cut out along marked 
lines. 4 . Peel off paper backing. Place snow 
along lower edge of background; fuse in 
place. Position remaining pieces as desired 
on background; fuse into place. 5. Glue 
rhinestone to center of star. 6. Turn under 
3 inches on upper edge of hanging; glue 
in place. 7 . Cut 23V2-inch strip of tape; 
adhere loop section to upper back edge 
of hanging. Adhere hook section to wall 



Thanksgiving Wreath 


or wherever hanging is to be displayed. 
8 . Adhere loop sections of coins to sky 
section of hanging as desired. Adhere hook 
sections to upper back corners of cards to 
be displayed; press sections together to 
attach coins. 

OfabQoOfVl, JlMO Lookb 

Thankful Garland 

SHOWN ON PAGE 58 
Skill Level: Beginner 
Materials: Scissors; floral wire; dried 
Chinese lanterns (from florist's shop or 
crafts store); brown spray paint; small 
wood clothespins; small paintbrush; craft 
glue; copper glitter; parchment paper; 
metallic ink pens. 

directions: 1 . Cut floral wire to desired 
garland length, adding 10 inches for 
hanging. 2. Starting 5 inches from one 
end, wrap wire around individual stems 
of lanterns, keeping lanterns in same 
direction. Garland should not be too 
full. Leave 5 inches of wire free at other 
end. 3 . Paint clothespins brown; let dry. 

4 . Paint small amount of glue on head of 
each pin; coat with glitter. Let dry. 5 . Cut 
parchment paper into 2x3-inch pieces. 
6 . When guests arrive, have them use 
markers to write what they are thankful 
for on parchment, then clip each paper 
onto garland. 

HOW TO ENLARGE PATTERNS 

Using a colored pencil and ruler, mark 
a grid on the pattern by connecting 
grid lines around the edges. On a sheet 
of paper, mark a grid of 1-inch squares 
(or size given), making the same 
number of squares as on the pattern. 

To do this, use graph paper with 1- 
inch squares. In each square, draw 
the same lines as in the corresponding 
square on the pattern. Another way to 
enlarge is by using a photocopier. 


Wall Hanging 

one square = l inch 
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Leaf Candles 


Beaded Napkin Rings 


Falling Leaves 


Thanksgiving Wreath 

SHOWN ON PAGE 59 
Skill Level: Beginner 
Materials: Glitter (copper, dark brown); 
newspaper; small bowl; spray adhesive; 
grapevine wreath in desired size; scissors; 
dried Chinese lanterns; hot glue gun; 
16 inches of floral wire; 4 yards of 2-inch- 
wide orange ribbon. 

directions: 1 . Mix glitters together in 
bowl. 2. Cover work surface with 2 large 
sheets of newspaper (one for spraying 
with adhesive; one for sprinkling with 
glitter). Place wreath on one piece. 
Spray entire wreath with adhesive; move 
wreath to clean paper and sprinkle with 
glitter. Let dry. Pick up the second paper 
and pour glitter back into bowl. Place 
wreath on first paper to spray again, 
then place on second piece to add glitter 
again. When desired effect is achieved, 
let dry. 3 . Trim stems of lanterns to 2 
inches; glue stems to cover wreath. 4 . To 
make hanging loop, fold wire in half and 
twist along length. Fold in half again and 
twist ends together to form loop. Twist 
ends around top of wreath. 5 . Cut V 2 
yard of ribbon for hanger and set aside. 
6 . Cut remaining ribbon into 1-yard and 
2V2-yard pieces. Tie short piece into bow; 
place in center of long piece and tie that 
piece in a bow, holding small bow in place. 
Trim ribbon ends diagonally. 7 . Glue bow 
to lower side of wreath. 8 . Hang wreath 
using hanging loop. Slip reserved ribbon 
through top of wreath, then tuck ends 
behind mirror if attaching to one. 

Falling Leaves 

SHOWN ON PAGE 59 
Skill Level: Beginner 
Materials: Scissors; thin cardboard; 
pencil; gold parchment paper; small hole 
punch; gold cord or narrow ribbon; gold 
beads in assorted sizes. 

DIRECTIONS: 1 . Enlarge leaf patterns, 
page 80, to about 4 inches long (see 
How to Enlarge Patterns, page 78). Cut 
patterns from thin cardboard. 2. Trace 
patterns onto parchment paper; cut out. 

3 . Punch holes in leaves, starting V 2 inch 
from tip and making holes about 1 inch 


apart along spine of leaf. 4 . Cut cord 
about 4 inches longer than desired. Knot 
one end; slip on large bead, then thread 
other end in and out of leaf holes, adding 
beads as you thread. 5 . Knot cord at top 
of leaf. Make each leaf in this manner. 
6. Tie cords to curtain rod so leaves hang 
at different levels. 

Leaf Candles 

SHOWN ON PAGE 59 

Skill Level: Beginner 

Materials: Small foam paintbrush; clear- 

drying decoupage glue; gold skeleton 

leaves (at crafts stores); candles in 

assorted sizes and colors. 

DIRECTIONS: 1 . Brush glue onto backs 
of leaves, then press onto candles. 2. Let 
dry. Add more leaves as desired, keeping 
leaves away from top 1 inch of candle. Do 
not burn candles below tops of leaves. 

Beaded Napkin Rings 

SHOWN ON PAGE 60 
Skill Level: Beginner 
Materials: Plain wood napkin rings; 
drill with Vs-inch bit; sandpaper; small 
paintbrush; wood stain; soft cloth; 28- 
gauge gold wire, cut into 1-yard lengths; 
beads (leaf shapes in assorted colors, 
3mm gold). 

DIRECTIONS: 1 . Drill holes in centers 
of napkin rings, making 6 holes evenly 
spaced. 2. Sand rings. Brush on wood 
stain; wipe off excess and let dry. 3 . Wrap 
wire around ridge near one edge of ring, 
then thread end up through one hole. 

4 . String a gold bead, then a leaf bead, 
onto wire, then slip wire back through 
gold bead and through same hole. 

5 . Bring wire end through next hole and 
string beads in same manner. String 
beads through each hole in same manner. 

6. Wrap wire around ridge near other end 
of ring, then wrap wire end around wire 
inside ring to secure. 

Leafy Table Runner 

SHOWN ON PAGE 60 
Skill Level: Beginner 
Materials: Scissors; thin cardboard; fabric 
marker; wool felt in assorted autumn-leaf 
colors; fabric glue; fine-point permanent 


brown marker. 

directions: 1 . Enlarge leaf patterns 
(page 80), to about 6 inches long (see 
How to Enlarge Patterns, page 78). Cut 
patterns from thin cardboard. 2 . Using 
fabric marker, trace leaves onto felt, 
tracing as many as needed for size of 
table. 3 . Arrange outer row of leaves 
to desired size of runner, mixing colors. 
Glue leaves together where they overlap. 

4 . Fill in center of outline with leaves, 
overlapping as desired and gluing where 
leaves overlap. 5 . Using marker, draw 
veins on leaves. 6. If there are any extra 
leaves, use them as coasters. 

Chair Place Cards 

SHOWN ON PAGE 60 

Skill Level: Beginner 

Materials: Pencil; thin cardboard; scissors; 

gold parchment paper; hole punch; 

metallic gold ink pen; V4-inch wide gold 

ribbon; acorn ornaments (see Note). 

Note: You can use real acorns; just glue 
a large jewelry jump ring onto the top of 
each. 

directions: 1. Enlarge leaf patterns 
(page 80), to about 4 inches long (see 
How to Enlarge Patterns, page 78). Cut 
patterns from thin cardboard. 2. Trace 
patterns onto parchment paper, making 
one for each guest; cut out. 3 . Punch hole 
near stem of each leaf. 4 . Using metallic 
ink pen, write each guest's name on a leaf. 

5 . Cut 1 yard of ribbon for each place card. 

Slip leaf, then acorn, onto center of ribbon; 
tie knot just above leaf. 6. Tie ribbon ends 
in large bow on back of a chair to secure 
place card. 

Thanksgiving Napkins 

SHOWN ON PAGE 61 
Skill Level: Beginner 
Materials: Fine-point permanent marker; 
stencil plastic; craft knife and cutting mat; 
stencil adhesive; linen or cotton napkins in 
autumn colors; stencil brush; stencil paint 
for fabrics in autumn-leaf colors; iron. 
directions: 1. Enlarge leaf patterns 
(page 80), to about 3 inches long (see How 
to Enlarge Patterns, page 78). Trace each 
onto a separate piece of stencil plastic. 
Using craft knife, cut out stencils. 2. Spray ^ 
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Chair Place Cards Thanksgiving Napkins Tree Skirt Cuffed Stockings 


back of stencil with adhesive; position on 
napkin near one corner, placing stem 
toward corner. 3 . Dip brush into paint, then 
pounce over stencil, starting at edges and 
working toward center. Remove stencil. 
4 . Paint all napkins in same manner. When 
paint is dry, heat-set with iron, following 
paint manufacturer's directions. 

Leaf Patterns 


(enlarge to desired size) 



Tree Skirt 

(SHOWN ON PAGE 62) 

Skill Level: Beginner 
Materials: Assorted Christmas print fabrics 
(see Note); scissors; pins; matching 
thread; sewing machine; iron; matching 
double-fold bias binding. 

Note: We used eight different upholstery- 
weight fabrics, but you can use other 
fabric if you prefer. You need about V 2 
yard of each fabric (if using eight) for 
this 48-inch-diameter tree skirt. 
DIRECTIONS: 1 . Enlarge tree skirt pattern, 
below (see How to Enlarge Patterns, page 
78). Cut pattern 8 times from fabric. 2. Pin 
2 sections together along one long edge, 
with right sides facing and raw edges even; 
stitch long edge in V4-inch seam. Press 
open. 3 . Pin and stitch another section 
to one end of this joined section in same 
manner. Continue adding all sections to 
complete the skirt, leaving one seam open 
for back. 4 . Starting at center opening, 
slip one back edge between layers of 
binding. Pin binding to skirt, forming 
mitered corner and easing binding around 
outer curved edge of skirt. Form mitered 
corner at other back corner, then continue 
pinning binding along other back edge, 
stopping at center opening. Stitch close 
to edge of binding through all layers to 
bind outer edge. 5 . Leaving a 10-inch tail 
at each end, bind center opening in same 
manner, continuing to stitch along binding 
tails to make tie. 6. Knot each end of tie 
to prevent raveling. 



Cuffed Stockings 

(SHOWN ON PAGES 62-63) 

Skill Level: Beginner 
Materials: 3 A yard of upholstery or 
cotton fabric; 3 A yard of lining fabric; 
scissors; pins; sewing machine; 
matching threads; iron; 3 A yard of 
4-inch-wide brocade trim; hand¬ 
sewing needle. 

DIRECTIONS: 1 . Enlarge stocking pattern, 
below (see How to Enlarge Patterns, page 
78). 2. Cut stocking front and back from 
upholstery fabric. Cut lining front and back 
from lining fabric. 3 . Pin stocking front to 
back, with right sides facing and raw edges 
even. Stitch sides and lower edges in V4- 
inch seams, leaving upper edge open. 
Clip curves; turn right side out. Press. 
4 . Cut brocade trim 1 inch longer than 
upper edge of stocking. Pin trim to upper 
edge of stocking, overlapping ends at back 
seam and turning under V 2 inch on raw 
edge. Hand stitch close to upper, lower 
and overlapped edges. 5 . Sew lining front 
and back together same as for stocking. 
6 . Turn under V 4 inch on upper edges of 
stocking and lining; press. Insert lining 
inside stocking, aligning upper edges and 
seams. Pin. 7 . To make hanging loop, 
cut 2x6-inch strip of fabric. Fold in half 
lengthwise, with right sides facing and raw 
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Golden Globe Ornament 


Rhinestone Ornaments 


Nature's Ornaments 


Swirly Ornaments 


edges even. Stitch long edge in V4-inch 
seam; turn right side out. Press. Fold in 
half; baste ends together. 8. Insert ends of 
loop between stocking and lining at back 
seam; pin. 9 . Slipstitch upper edges of 
stocking and lining together, catching loop 
in stitching. 

Golden Globe Ornament 

(SHOWN ON PAGE 65) 

Skill Level: Intermediate 
Materials: Small feather or chenille bee; 
small paintbrush; craft glue; glitter (gold, 
black, clear); set of 4 double-pointed 
knitting needles, size 10.5; 2-ply gold 
lame thread (see Note); 2-inch gold 
Christmas ball ornament; hot-glue gun; 
gold tinsel chenille stem; flower-shaped 
gold bead cap (from jewelry-making 
department); 6mm gold bead. 

Note: Knitting abbreviations: K = knit; 
K2tog = knit 2 stitches together. 
DIRECTIONS: 1 . Brush stripes of glue 
onto bee's body; coat with gold glitter. 
Let dry. Brush stripes of glue between 
glitter stripes; coat with black glitter. Let 
dry. Brush glue onto bee's wings; coat 
with clear glitter. Let dry. 2. To make 
knitted "sleeve" for ornament, using 
thread and knitting needles, cast on 21 
stitches. Divide stitches evenly between 
3 needles. Knit all stitches to make 
1-inch-long tube. To shape the bottom, 
for the first row, Kl, K2tog, Kl, K2tog, 
Kl, on each needle, leaving 5 stitches 
on each needle. For the second row 
of shaping, K2tog, Kl, K2tog on each 
needle, leaving 9 stitches. Bind off. 3 . 
Slip sleeve onto ornament with open end 
at top. Using additional thread, gather up 
top end; wrap and tie with thread. Secure 
with glue. 4 . Wrap and glue chenille stem 
around top of ornament to cover top of 
sleeve. 5 . Glue bead cap and bead onto 
bottom of ornament. 6. Glue bee to 
ornament as desired. 


Rhinestone Ornaments 

(SHOWN ON PAGE 65) 

Skill Level: Beginner 
Materials: Christmas ball ornaments in 
assorted sizes; chalk marking pencil; 
hot-glue gun, rhinestones in assorted 
sizes. 

DIRECTIONS: 1 . Lightly mark pattern for 
rhinestones on ball. 2. Starting in center, 
glue large rhinestone to ornament. 
3 . Continue adding rhinestones, working 
from largest stones near center to 
smallest stones at points. Let dry. 

Nature's Ornaments 

(SHOWN ON PAGE 65) 

Skill Level: Beginner 
Materials: Small paintbrush; craft glue; 
Christmas ornament balls; glitter in 
assorted colors; small crafts insects, such 
as ladybugs and dragonflies. 
DIRECTIONS: 1 . Brush thin layer of 
glue onto ornament; sprinkle on glitter. 
2 . Brush thin layer of glue onto areas of 
insects; sprinkle on glitter to match ball's 
original color. Apply glitter to remaining 
areas of insects in same manner. 3 . Glue 
insects to ornaments. 

Swirly Ornaments 

(SHOWN ON PAGE 65) 

Skill Level: Beginner 
Materials: Pencil; Christmas ornament 
balls; small paintbrush; craft glue; glitter 
(green, blue, purple, silver). 
DIRECTIONS: 1 . Lightly mark desired 
glitter pattern on ornaments. 2 . Brush 
thin layer of glue on each line; sprinkle 
on silver glitter. 3 . Brush glue onto one 
section of ornament between silver lines; 
sprinkle on colored glitter and let dry in 
same manner. 4 . Add glitter to each 
section of ornament in same manner. 

Holiday Doves 

(SHOWN ON PAGE 65) 


Skill Level: Beginner 
Materials: Small paintbrush; craft glue; 
white craft dove; white glitter; white 
feathers; small white clothespin (from 
crafts stores). 

DIRECTIONS: 1. Brush thin layer of glue 
over dove's body; sprinkle with glitter. 
Let dry. 2. Glue feathers to dove's tail, 
adding them one at a time and working 
in a ring around tail. 3 . Glue clothespin 
to foot area of dove so ornament can be 
clipped on tree. 

Glittered Birds and Butterflies 

(SHOWN ON PAGE 65) 

Skill Level: Beginner 
Materials: Small paintbrush; craft glue; 
craft birds and butterflies in assorted 
colors; glitter in colors to match birds 
and butterflies; feathers in colors to match 
birds; small rhinestones; small clothespins 
(from crafts stores). 

DIRECTIONS: 1. Brush thin layer of glue 
over selected areas of bird's body or 
butterfly's wings; sprinkle with matching 
glitter. Let dry. 2 . Brush glue onto other 
areas; sprinkle with matching glitter. 
Continue covering sections of bodies and 
wings in same manner. 3 . Glue feathers to 
bird's tail. 4 . Glue rhinestones to butterfly's 
wings. 5 . Glue clothespin to foot area of 
bird or bottom of butterfly so ornament 
can be clipped on tree. 

Christmas Place Card 

(SHOWN ON PAGE 66) 

Skill Level: Beginner 
Materials: Scissors; 1-inch-wide green 
ribbon; metallic gold ink pen; small 
Christmas ornaments. 

DIRECTIONS: 1 . Cut 30 inches of ribbon. 
Write guest's name near one end. 2. Slip 
ribbon through one or more ornaments; 
tie ribbon just above ornaments. 3 . Tie 
ribbon in a bow. Place near plate or tie 
to back of chair. 


Holiday Doves Glittered Birds and Butterflies Christmas Place Card 
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Noel Garland 


Stylish Wrapping 


Crystal Flower Napkin Rings Stocking Doormat 



It 


Crystal Flower Napkin Rings 

(SHOWN ON PAGE 67) 

Skill Level: Beginner 
Materials: 25mmxl8mm oval faceted 
acrylic gems in assorted colors; hot-glue 
gun; 20mm flat-back faceted acrylic 
gems in assorted colors; lV 2 -inch 
diameter gold rings. 

DIRECTIONS: 1 . Arrange 4 oval gems 
in flower shape, with narrow ends in 
center; glue. 2. Glue another 4 gems on 
top of this layer, alternating the petals. 

3 . Glue a flat-back gem in center. 

4 . Turn flower over; glue edge of ring 
to center of flower. 

Stocku^jk 

Stocking Doormat 

(SHOWN ON PAGE 68) 

Skill Level: Beginner 
Materials: Doormat; scissors; pencil; 
large sheet of kraft paper; blue painter's 
tape; spray paints (red, green). 
DIRECTIONS: 1 . Enlarge doormat 
patterns, this page, (see How to Enlarge 
Patterns, page 78) to fit mat. Cut out 
motifs; trace outlines onto kraft paper. 
Cut out templates from kraft paper, cutting 
2 each of the red and green templates. 

2. Tape red templates onto mat, spacing 
as desired and covering all areas of mat 
except those that will be painted red. 

3 . Spray red paint over desired areas, 
including outer border, starting at edge of 
paper and working toward center. Remove 
template; let dry. 4 . Tape green template 
over mat, covering all areas of mat except 
those that will be painted green and 
aligning templates over red areas. Use 
large dots to help align pieces properly. 

5 . Spray green paint in same manner. 

Stylish Wrapping 

(SHOWN ON PAGE 69) 

Skill Level: Beginner 
Materials: Heavy gift-wrapping paper; 
pencil; scissors; stapler or craft glue; 
batting or felt (optional); large colorful 
ribbon bow. 

DIRECTIONS: 1. Enlarge stocking 
pattern, below, (see How to Enlarge 


Stocking Doormat Patterns 

(enlarge to desired size) 


Red Stocking 



Green Stocking 

• • 



Patterns, page 78) to size needed to fit 
gift. Trace pattern onto wrong side of 
wrapping paper, then flip pattern and 
trace again on wrong side of paper. Cut 
out both pieces for stocking front and 
back. 2. Staple or glue sides and bottom 
of stocking together, with wrong sides 
facing. 3 . If gift has sharp edges, wrap it 
in batting or felt, then place in stocking. 

4 . Staple or glue top of stocking shut. 
Staple or glue bow on top. 


Stocking Pattern 
for Stylish Wrapping 

(enlarge to desired size) 



Noel Garland 

(SHOWN ON PAGE 70) 

Skill Level: Beginner 
Materials: Children's cotton socks (old 
or new in assorted sizes; red fabric dye 
(see package for other materials needed); 
thread (red, white); hand-sewing needle; 
red ball fringe; white trims (such as 
buttons, ribbons and charms); 2 yards of 
V 2 -inch-wide red ribbon. 

DIRECTIONS: 1. Wash and dry socks. 
Follow dye manufacturer's directions to 
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Fabric Stockings 


mix dye. Dye socks according to package 
directions; rinse and dry. 2 . Sew ball fringe 
along cuffs of some socks. Turn down 
cuffs; stitch in place. 3 . Sew assorted white 
trims to fronts of socks, including cuffs. 
4 . Cut red ribbon to desired garland length, 
adding several inches at each end for 
hanging. Starting in center, sew socks to 
garland, spacing them evenly and stopping 
several inches from each end. 

Floor Pillows 

(SHOWN ON PAGE 70) 

Skill Level: Beginner 
Materials: Old Christmas stockings; fiberfill 
stuffing; thread to match stockings; hand 
sewing needle. 

DIRECTIONS: 1 . Fill stockings with 
stuffing, pushing it well into toe area and 
being careful to keep stocking shape. 
2. Hand stitch upper edge of stocking 
shut. 

Yuletide Gift Bag 

(SHOWN ON PAGE 71) 

Skill Level: Beginner 
Materials: 1 yard of red felt; V 2 yard 
of paper-backed fusible web; scissors; 
iron; press cloth; transfer paper; tracing 
wheel; pins; red embroidery floss and 
embroidery needle or red thread and 


sewing machine. 

DIRECTIONS: 1 . Cut felt in half. Following 
manufacturer's directions, fuse web onto 
one piece of felt. 2. Peel off paper backing. 
Place other piece of felt on top of web; fuse 
layers together, using press cloth to protect 
iron. Let cool. 3 . Enlarge gift bag pattern, 
below (see How to Enlarge Patterns, page 
78). Transfer all pattern markings onto 
felt to cut one front, one back, two sides, 
one bottom and one handle. 4 . Cut out 
each piece, using small pointed scissors to 
cut out smaller sections on bag front and 
back. 5 . Pin sides to bottom at short ends; 
hand stitch using blanket stitch or machine 
stitch. 6. Pin front to one edge of side and 
bottom section; stitch in same manner. 

7 . Pin back to other edge of side and 
bottom section; stitch in same manner. 

8 . Pin ends of handles to sides so they 
overlap 1 inch; stitch in place. 

Door Stocking 

(SHOWN ON PAGE 71) 

Skill Level: Beginner 
Materials: 3 Ayard of upholstery fabric; 3 M 
yard of lining fabric; scissors; pins; sewing 
machine; thread to match fabrics; iron; 
Vs yard of white fleece; V 2 -inch-wide 
embroidered trim; 1-inch-wide bead fringe 
or assorted large beads; hand-sewing 


needle; V 4 yard of twisted silk cord. 
DIRECTIONS: 1 . Enlarge stocking pattern 
(page 80), (see How to Enlarge Patterns, 
page 78) to desired size (ours is 22 inches 
long, including seam allowance). 2. Cut 
stocking front and back from upholstery 
fabric. Cut lining front and back from lining 
fabric. 3 . Pin stocking front to back, with 
right sides facing and raw edges even. 
Stitch sides and lower edges in V4-inch 
seams, leaving upper edge open. Clip 
curves; turn right side out. 4 . Cut 3-inch- 
wide band of fleece, V 2 inch longer than 
stocking circumference. Pin band around 
upper edge of stocking, V 2 inch from upper 
edge. Hand stitch in place, overlapping 
ends and turning under V 2 inch at end. 

Pin and stitch embroidered trim V 2 inch 
from upper edge and V 4 inch from lower 
edge of fleece band, turning under end 
in same manner. 5 . Sew bead fringe or 
individual beads near lower edge of fleece 
cuff. 6 . Sew lining front and back together 
same as for stocking. 7 . Turn under V4 
inch on upper edges of stocking and lining; 
press. Insert lining inside stocking, aligning 
upper edges and seams. Pin. 8 . To make 
hanging loop, fold cord in half; baste ends 
together. 9 . Insert ends of loop between 
stocking and lining at back seam; pin. 

10 . Slipstitch upper edges of stocking and 
lining together, catching loop in stitching. 

Fabric Stockings (cream) 

(SHOWN ON PAGE 71) 

Skill Level: Beginner 

Materials: Vintage dress (see Note); 

3 /4 yard of lining fabric; scissors; pins; 
sewing machine; thread to match dress; 
iron; 3-inch-wide cream ribbon; IV 2 inch¬ 
wide embroidered trim; 1-inch-wide bead 
fringe; hand-sewing needle. 

Note: We used a vintage beaded and 
ribbon-trimmed dress from a thrift shop, 
removing and using the trim from unused 
sections of the garment, but you can use 
3 A yard of any fabric and trim as desired. 
DIRECTIONS: 1 . Enlarge stocking pattern 
(page 80) (see How to Enlarge Patterns, 
page 78) to desired size (ours is 25 inches 
long, including seam allowance). 2. Cut 
stocking front and back from dress. Cut ^ 



Gift Bag Pattern 
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HERE'S How 

lining front and back from lining fabric. 
3. Pin stocking front to back, with right 
sides facing and raw edges even. Stitch 
sides and lower edges in V4-inch seams, 
leaving upper edge open. Clip curves; turn 
right side out. 4. Pin embroidered trim to 
center of ribbon; stitch close to long edges of 
trim to make band. Pin band around upper 
edge of stocking, IV2 inches from upper 
edge. Hand stitch in place, overlapping 
ends and turning under V2 inch at end. 5. 
Sew lining front and back together same 
as for stocking. 6. Turn under V 4 inch on 
upper edges of stocking and lining; press. 
Insert lining inside stocking, aligning upper 
edges and seams. Pin. 7. To make hanging 
loop, cut 2x6-inch strip of fabric. Fold in 
half lengthwise, with right sides facing and 
raw edges even. Stitch long edge in V4- 
inch seam; turn right side out. Press. Fold 


in half; baste ends together. 8 . Insert ends 
of loop between stocking and lining at back 
seam; pin. 9. Slipstitch upper edges of 
stocking and lining together, catching loop 
in stitching. 10. Hand stitch bead fringe to 
upper edge of stocking, overlapping ends 
and turning under V 2 inch at end. 

Fabric Stockings (sweater) 

(SHOWN ON PAGE 71) 

Skill Level: Beginner 
Materials: Old sweater; 3 A yard of lining 
fabric; scissors; pins; sewing machine; 
thread to match sweater; iron; 3-inch¬ 
wide fur trim; hand-sewing needle; 
V 4 yard of twisted silk cord. 
DIRECTIONS: 1. Enlarge stocking pattern 
(page 80) (see How to Enlarge Patterns, 
page 78) to desired size (ours is 25 inches 
long, including seam allowance). 2. Cut 


stocking front and back from sweater. Cut 
lining front and back from lining fabric. 
3. Pin stocking front to back, with right 
sides facing and raw edges even. Stitch 
sides and lower edges in V4-inch seams, 
leaving upper edge open. Turn right side 
out. 4. Sew lining front and back together 
same as for stocking. 5. Turn under V 4 
inch on upper edges of stocking and 
lining; press. Insert lining inside stocking, 
aligning upper edges and seams. Pin. 
6. To make hanging loop, fold cord in 
half; baste ends together. 7. Insert ends 
of loop between stocking and lining at 
back seam; pin. 8. Slipstitch upper edges 
of stocking and lining together, catching 
loop in stitching. 9. Pin fur trim around 
upper edge of stocking. Hand stitch in 
place, overlapping ends and turning 
under V 2 inch at end. 


RECIPES 



Square Ginger Truffles, plus Variations 




Square Ginger Truffles, 
Plus Variations 


SHOWN ON PAGE 18 

Recipe by Woman's Day Test Kitchens 

Makes: 36 Prep: 20 min Total: 20 min 
(plus 2 hr chilling) 


2 bars (4 oz each) bittersweet 
chocolate, chopped 

V 3 cup plus 2 tsp heavy 
(whipping) cream 

V 3 cup finely chopped crystallized ginger 
2 Tbsp cognac or other very good 
brandy 

V 2 tsp vanilla extract 
GARNISH 

plain or tinted confectioners' sugar 
(see Note 1), unsweetened cocoa 
powder or chocolate coating 
(see Note 2) 

Planning Tip: Include a card with your gift 


saying to refrigerate truffles. Truffles can 
be refrigerated airtight with wax paper 
between layers up to 1 month, or frozen 
up to 3 months. 

1. Line an 8-in. square baking pan with 
nonstick foil, letting foil extend above pan 
on two sides. 

2. Stir chocolate and cream in a small 
saucepan over low heat, or in a microwave 
on high, stirring at 10-second intervals, 
until chocolate melts and mixture is 
smooth. Remove from heat. 

3. Stir in ginger, cognac and vanilla until 
blended. Pour into prepared pan; spread 
evenly. Cover and refrigerate at least 
2 hours until set. 

4. Lift foil from pan. Remove from foil to 
a cutting board. Cut with a sharp knife in 
6 rows lengthwise and 6 crosswise. Sift 
cocoa or confectioners' sugar over tops, 
or dip in chocolate coating. 

VARIATIONS 

Orange-Hazelnut Truffles: Prepare 
through Step 2. In Step 3, omit ginger, 
cognac and vanilla; stir in 2 Tbsp orange 
liqueur and 1 Tbsp grated orange zest. 
Proceed as directed. Coat truffles with 
melted chocolate; sprinkle with chopped 
toasted hazelnuts. 

Mocha Truffles: Stir 1 Tbsp instant coffee 
granules into the heavy cream. Prepare 


through Step 2. In Step 3, omit ginger, 
cognac and vanilla; stir in 2 Tbsp coffee 
liqueur. Proceed as directed. Sift cocoa 
powder over top. 

Note 1: To tint confectioners' sugar: 
Place V 3 cup in a small ziptop bag. Add 
10 drops food color. Knead bag until sugar 
is colored. 

Note 2: To cover with chocolate coating: 
Place a wire rack on a baking sheet lined 
with wax paper. Chop 2 bars (4 oz each) 
bittersweet chocolate. Melt in a small 
saucepan over low heat, or in a microwave 
on high, stirring at 10-second intervals, 
until smooth. Cool to just above room 
temperature. Rest a truffle on a fork; lower 
into chocolate to coat. Lift from chocolate; 
let excess drip off. Place on wire rack. 
Refrigerate until set. 

25 CcofcteA, 

"Any Way You Like It" 5-In-l 
Cookie Dough (Cutouts) 

SHOWN ON PAGES 36-37 
Recipe Courtesy of Wilton 

Makes: 3-4 dozen Prep: 25 min, plus 2 hr 
(chilling) Bake: 10-12 min per batch 

2V4 cups all-purpose flour 
V 3 cup granulated sugar 
V 2 tsp salt 
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"Any Way You Like It" 
5-In-l Cookie Dough 


1 cup (2 sticks) butter, cut into 

16 pieces 

Yolks from 3 large eggs 
1 Tbsp milk 
Vi tsp vanilla extract 

1. Heat oven to 350°F. In food processor, 
combine flour, sugar and salt. Pulse several 
times to mix. Add butter and pulse until 
butter is broken up and incorporated with 
the flour to form a crumbly mixture. In 
small bowl, combine egg yolks, milk and 
vanilla; add to flour mixture. Pulse until 
dough comes together. Turn out onto wax 
paper and form a disk. Chill dough for at 
least 2 hours or until firm. 

2 . When ready to bake, roll out onto a 
lightly floured surface, and cut shapes 
using a cookie cutter. Place 1 in. apart on 
ungreased baking sheets. Bake 10 to 12 
minutes or until edges are golden. Cool 
on sheet on wire rack 2 minutes. Remove 
cookies to rack to cool completely. 
VARIATIONS 

Sparkle Edge Icebox Cookies: Form 
dough into one 10-in. log. Roll in colored 
sprinkles or sugars and chill several hours 
until firm. Once chilled, slice into V4-in.- 
thick slices and bake for 10 to 12 minutes 
or until golden. 

Candy Thumbprint Cookies: Add 1 cup 

whole pecans to flour mixture in food 
processor; process as directed above. 
Form dough into 1-in. balls; place on 
baking sheet and press a Candy Melt into 
the center of each cookie. Bake 10 to 12 
minutes or until cookies are golden. 
Half-and-Half Chocolate-Dipped Cookies: 
Follow instructions for cut-out cookies 
above; cutting out triangle or other 
geometric shaped cookies. Bake 10 to 12 
minutes or until edges are golden. Cool 
completely. In microwave-safe bowl, melt 
Vi cup milk or semisweet chocolate chips 
on High 1 to 2 minutes, stirring every 30 
seconds. Dip edge of cooled cookie directly 
into melted chocolate; set on cooling rack 
or parchment paper. If desired, sprinkle 
edge with chopped nuts, sprinkles or 
nonpareils. Allow chocolate to set. 
Coconut Almond Drifts: Add 1 cup 
sweetened flaked coconut and Vi cup 
sliced almonds to food processor with 
egg mixture; process as directed above. 
Form dough into, 1-in. balls; place on 



Chocolate Chip Bars 


baking sheet. Dip bottom of a glass into 
flour; press into dough ball. Bake 10 to 12 
minutes or until golden. When completely 
cool, spread on a thin layer of store-bought 
icing on tops of cookies. Gently press on 
additional coconut. Let dry for 1 hour. 

Chocolate Chip Bars 

SHOWN ON PAGE 42 
Recipe Courtesy of Wilton 

Makes: 2-3 dozen Prep: 20 min 
Bake: 25-30 min 

Heat oven to 350°F. Coat 9x13 in. baking 
pan with nonstick spray. Using 2 packages 
(18 oz each) refrigerated chocolate chip 
cookie dough, choose one of the following 
variations: 

Cranberry Chocolate: In large bowl, 
knead together cookie dough, 1 cup dried 
cranberries and Vi cup chopped pecans. 
Press dough into prepared pan. Bake 25 
to 30 minutes or until edges are light 
golden brown. Cool completely in pan on 
wire rack. Drizzle with V 3 cup semisweet 
chocolate chips, melted. Cut into bars or 
other shapes. 

Crispy Chocolate Peanut Butter: In large 
bowl, knead together cookie dough, 6 oz 
(about 1 cup) of milk chocolate chips, 
6 oz (about 3 A cup) peanut butter chips, 
1 cup chopped pretzels and 1 cup crisp 
rice cereal. Press dough into prepared pan. 
Bake 25 to 30 minutes or until edges are 
light golden brown. Remove pan from oven 
and immediately sprinkle with remaining 
chocolate and peanut butter chips from 
package; if desired, swirl in zigzag motion. 
Cool completely in pan on wire rack. Cut 
into rectangles. 

White Chocolate Apricot: In large bowl, 
knead together cookie dough, 6 oz (about 
1 cup) white chocolate chips and a full 
package (7 oz) chopped dried apricots. 
Press dough into prepared pan; sprinkle 
with 1 cup chopped pecans. Bake 25 to 
30 minutes or until edges are light golden 
brown. Cool completely in pan on wire 
rack. Melt V3 cup white chocolate chips; 
drizzle over cooled bars. Cut in squares 
or bars. 

Caramel Apple: In large bowl, combine 
4 Granny Smith apples, peeled, cored 
and chopped, Vi cup firmly packed brown 



Basic Oatmeal Cookie Dough 


sugar, 1 Tbsp lemon juice. Press dough 
into prepared pan. Top with apple mixture. 
Drizzle with V4 cup caramel ice cream 
topping combined with 1 tsp all-purpose 
flour. Bake 25 to 30 minutes or until edges 
are golden brown. Cool completely in pan 
on wire rack. 

Coconut Macadamia: In large bowl, 
combine 2 cups sweetened flaked coconut, 

1 cup chopped macadamia nuts, Vi cup 
packed brown sugar and 1 tsp rum extract. 
Press dough into prepared pan; top with 
coconut mixture. Bake 25 to 30 minutes 
or until edges are golden brown. Cool 
completely in pan on cooling rack. Cut into 
rounds or other shapes. 

Basic Oatmeal Cookie Dough 

Recipe Courtesy of Wilton 

Makes: 35 Prep: 25 min 
Bake: 15-16 min per batch 

1 cup (2 sticks) butter, softened 

1 cup packed brown sugar 
V 2 cup granulated sugar 

2 eggs 

1 tsp vanilla extract 

2 cups all-purpose flour 

1 tsp baking powder 
V 2 tsp baking soda 
V 2 tsp salt 

2 cups uncooked old-fashioned oats 

1. Heat oven to 350°F. Beat butter, brown 
sugar and granulated sugar in large bowl 
with electric mixer at medium speed until 
light and fluffy. Beat in eggs, one at a 
time, beating well after each. Add vanilla; 
mix well. Combine flour, baking powder, 
baking soda, salt and oats. Add all at once; 
blend well. 

2 . Scoop tablespoonfulls of dough onto 
baking sheets, leaving 1 in. between 
cookies. Press cookies down slightly. 

3 . Bake 15 to 16 minutes or until golden 
brown. Cool cookies on pans 5 minutes. 
Transfer to wire racks to cool completely. 
VARIATIONS 

SHOWN ON PAGE 44 

Banana Walnut: Replace vanilla extract 
with banana extract and add 1 tsp ground 
cinnamon to flour mixture. Stir in 2 /s cup 
finely chopped dried banana chips and 1 
cup chopped walnuts after flour mixture. 

Key Lime: Beat in 3 Tbsp freshly grated ^ 
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Herb Butter Turkey 


lime zest (3 medium limes) to butter and 
sugar mixture. 

Chocolate Malted: Add V4 cup malted 
milk powder to flour mixture. Stir in 1 
cup chopped malted milk balls after flour 
mixture. 

Cranberry-Orange: Beat in 2 Tbsp freshly 
grated orange zest (2 large oranges) to 
butter and sugar mixture. Stir in 1 cup 
dried cranberries after flour mixture. 
Coffee Toffee: Beat in 1 Tbsp instant 
coffee to butter and sugar mixture. Stir in 
1 package (8 oz) or IV 2 cups English toffee 
bits after flour mixture. 

Recipes by Tom Colicchio 

Herb Butter Turkey 

SHOWN ON PAGE 48 

Serves: 8 Prep: 25 min Cook: about 5V2 hr 

GRAVY BASE 

2 Tbsp unsalted butter 
2 lb turkey necks and/or wings 
2 cups diced onions 
1 cup diced carrots 
1 cup diced celery 
6 cups (or more) reduced-sodium 
chicken broth 
TURKEY 

1 cup (2 sticks) butter, at room 
temperature 

2 tsp minced fresh thyme plus 
15 fresh thyme sprigs 

2 tsp minced fresh tarragon plus 
5 large fresh tarragon sprigs 
2 tsp minced fresh rosemary plus 
5 fresh rosemary sprigs 
2 tsp minced fresh sage plus 5 fresh 
sage sprigs 

Salt and freshly ground black pepper 
1 turkey (14 to 16 lb) 

4 cups reduced-sodium chicken 
broth, divided 
V4 cup flour 

1. To make Gravy Base: Melt butter in 
large, deep heavy skillet over high heat. 
Add turkey necks and/or wings and 
saute until deep brown, about 15 minutes. 
Add onions, carrots, and celery and 
saute until vegetables are deep brown, 
about 15 minutes. Add 6 cups chicken 
broth and bring to boil. Reduce heat to 



Caramelized Mushroom Tarts 


medium-low and simmer uncovered 
45 minutes, stirring occasionally. 

2. Pour base through strainer set over 4- 
cup measuring cup, pressing on solids to 
extract liquid. If necessary, add enough 
chicken broth to measure 4 cups. (Gravy 
Base can be prepared 2 days ahead. Cool 
slightly. Refrigerate uncovered until cold, 
then cover and keep chilled. Rewarm 
before using.) 

3. To make Turkey: Mix V 2 cup (1 stick) 
of the butter and all minced herbs in small 
bowl to make herb butter; season with salt 
and pepper. Transfer 2 generous Tbsp to 
another small bowl and reserve for gravy; 
let stand at room temperature. 

4. Set rack at lowest position in oven and 
heat to 425°F. You'll need a large roasting 
pan and rack. Rinse turkey inside and out; 
pat dry. Starting at neck end, slide hand 
between skin and breast meat to loosen 
skin. Rub 4 Tbsp of the herb butter over 
breast meat under skin. Place turkey on rack 
in roasting pan. Sprinkle cavity generously 
with salt and pepper. Place 4 Tbsp plain 
butter and fresh herb sprigs in cavity. Tuck 
wing tips under. Tie legs together loosely. 
Rub remaining herb butter over outside of 
turkey. Sprinkle turkey generously with 
salt and pepper. 

5. Place turkey in oven and roast 20 
minutes. Reduce oven temperature to 
350°F. Roast 30 minutes; pour 1 cup broth 
over turkey and add 1 Tbsp plain butter 
to roasting pan. Roast turkey 30 minutes; 
baste with pan juices, then pour 1 cup 
broth over turkey and add 1 Tbsp butter 
to pan. Cover turkey loosely with foil. 
Roast turkey until thermometer inserted 
into thickest part of thigh registers 175°F, 
basting with pan juices and adding 1 cup 
broth and 1 Tbsp butter to pan every 45 
minutes, about 1 hour 45 minutes longer. 
Transfer turkey to platter; cover and let 
stand 30 minutes (internal temperature 
will rise 5°F to 10°F). 

6 . Strain pan juices into bowl; whisk in 
Gravy Base. Melt reserved 2 Tbsp herb 
butter in heavy large saucepan over medium 
heat; add flour and whisk constantly until 
golden brown, about 6 minutes. Gradually 
add Gravy Base mixture from bowl to herb 
butter mixture in pan; increase heat and 



Sausage Stuffing with 
Caramelized Leek and Sage 


whisk constantly until gravy thickens, boils, 
and is smooth. Reduce heat to medium; 
boil gently until gravy is reduced to 4 V 2 
cups, whisking often, about 10 minutes. 
Season with salt and pepper to taste. Carve 
turkey; serve with gravy. 

Caramelized Mushroom Tarts 

SHOWN ON PAGE 51 

Serves: 8 Prep: 20 min Cook: 1 hr, 10 min 

2 large shallots 

3 to 4 Tbsp extra virgin olive oil 
1 lb mixed wild and cultivated 

mushrooms, cleaned, trimmed 
and thickly sliced 
Kosher salt and freshly ground 
black pepper to taste 
1 clove garlic, peeled and minced 
1 Tbsp fresh thyme leaves 
V 4 cup sugar 
V 4 tsp sherry vinegar 
1 to IV 2 cups onion confit (recipe 
follows) 

1 pkg (17.3 oz) frozen puff pastry 

1. Heat oven to 375°F. You'll need eight 
V 2 -cup ramekins and a baking sheet. Wrap 
1 shallot in aluminum foil and bake it until 
it is soft, about 15 minutes. Remove the 
roasted shallot from the oven, let it cool 
slightly then peel it and set aside. Peel and 
mince the remaining shallot. 

2 . Heat 1 to 2 Tbsp of the oil in a heavy 
skillet over medium-high heat until it 
shimmers. Add just enough mushrooms 
to cover the bottom of the pan in a single 
layer. Add salt and pepper, and cook, 
turning the mushrooms when they begin 
to brown, about 2 minutes. Add some of 
the minced shallots, garlic and thyme and 
continue cooking until the mushrooms are 
tender, about 2 minutes more. Transfer 
the sauteed mushrooms to a plate, wipe 
out the skillet and repeat, cooking the 
remaining oil, mushrooms, garlic, shallots 
and thyme in batches. 

3. Increase the oven to 425°F. Combine 
the sugar and 1 Tbsp water in a small 
saucepan over medium heat. Swirl the 
pan until the sugar has completely 
dissolved then let the mixture boil, 
swirling occasionally, until the sugar 
caramelizes and turns nut brown. Swirl 
the sherry vinegar into the caramel then 
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Brussels Sprout Leaves with Bacon 


remove it from the heat. 

4. Pour the caramel into ramekins and 
allow it to cool for about 1 minute. Cut 
the roasted shallot into eight pieces. 
Place a piece of shallot in each ramekin, 
cover with sauteed mushrooms and top 
with Onion Confit. 

5. Cut the puff pastry into circles slightly 
larger than the top of ramekins. Lay the 
pastry circles over the onion confit on 
top of ramekins and place ramekins 
on a baking sheet. Bake the tarts until 
the pastry is puffed and golden, about 
20 minutes. Cool for 10 to 15 minutes 
then carefully invert ramekins and 
unmold tarts onto plates or platter and 
serve warm or at room temperature. 
If mushroom mixture is sticky, gently 
release with fork and put on top of 
pastry circles. 

Onion Confit 

Makes: 3 cups Prep: 8 min Cook: 60 min 

2 Tbsp extra virgin olive oil 
6 large onions, thinly sliced (about 
12 cups) 

Kosher salt and freshly ground 
black pepper 

1 cup chicken broth 

2 Tbsp white wine vinegar 
2 Tbsp fresh thyme leaves 

4 anchovy filets, chopped (optional) 

1. Heat oil in a large deep skillet over 
medium heat. Add onions, salt and pepper. 
Reduce heat to medium-low and cook, 
stirring occasionally, until onions are very 
soft but not brown, about 30 minutes. 

2 . Add broth and vinegar and simmer, 
continuing to stir occasionally, until the pan 
is dry and the onions are golden, about 30 
minutes more. 

3. Remove from heat and stir in thyme 
leaves and anchovies (if using). Serve 
warm or at room temperature. Confit 
should be refrigerated and can be made 
one week ahead. 

Sausage Stuffing with 
Caramelized Leek and Sage 

SHOWN ON PAGE 53 

Serves: 8 Prep: 25 min Cook: 55 min 

2 pkg (12 oz each) breakfast sausage 



Sweet Potato Puree Apple Fritters 


1 cup finely chopped fennel 

V 2 cup each finely chopped carrots 
celery, leeks and onion 

2 cloves garlic, minced 

V 4 lb raw foie gras, diced, optional 

1 cup golden raisins soaked in hot 
water and drained 

2 lb crusty French bread, cubed, 
placed on a baking sheet and left 
out overnight 

Fresh thyme leaves 
Fresh sage leaves 
Toasted fennel seed 
6 large eggs, lightly beaten 
2 to 3 cups chicken broth 

Salt and freshly ground black pepper 

1. Heat oven to 350°F. You'll need a 2- to 
3-qt shallow baking dish. Cook sausage 
in large saute pan over medium heat until 
browned. Remove sausage to large bowl 
with a slotted spoon. Remove pan from 
heat and set aside saving the sausage fat. 
Cut sausage into V4-in. pieces. Set aside. 

2 . Place pan back on the stove over 
medium heat. Add fennel, carrots, celery, 
leeks, onion and garlic. Saute about 10 
minutes until tender. 

3. Add sauteed vegetables to bowl with 
sausage. Add foie gras (if using), raisins, 
bread cubes, thyme, sage, and fennel 
seeds to taste. Thoroughly mix in eggs. 
Slowly add just enough chicken broth until 
mixture is moist. Add salt and pepper to 
taste. 

4. Place mixture in baking dish. Cover with 
foil and bake 30 minutes. Uncover and 
bake until browned. 

Brussels Sprout Leaves 
with Bacon 

SHOWN ON PAGE 53 

Serves: 8 Prep: 20 min Cook: 25 min 

10 oz fresh brussels sprouts 
Kosher salt to taste 
6 oz slab bacon, diced 
1 Tbsp fresh thyme leaves 
Freshly ground black pepper 
to taste 

1. Bring a large pot of lightly salted water 
to a boil. Meanwhile, remove any torn or 
discolored outer leaves from the brussels 
sprouts. Trim the bases and cut out and 


discard the cores. Plunge the trimmed 
brussels sprouts into boiling water and 
blanch just until the leaves begin to open 
slightly, about 3 to 5 minutes. Remove 
with slotted spoon to colander. Rinse under 
cold water and separate the leaves. Leave 
boiling water in pot. 

2 . Add leaves to boiling water and cook 
until tender, about 3 to 5 minutes. Drain 
and rinse under cold water, then blot dry. 

3. Cook the bacon over medium heat in 
a large skillet until rendered but not yet 
crisp, about 5 minutes. Reduce the heat to 
medium-low and add the brussels sprout 
leaves, thyme, salt and pepper. Stir gently 
until hot. Transfer to serving bowl. 

Sweet Potato Puree 

SHOWN ON PAGE 53 

Serves: 6 Prep: 5 min Cook: About 1 V 2 hr 

4 large sweet potatoes 

1 cup (2 sticks) unsalted butter, cut up 
Pinch of freshly grated nutmeg 
Kosher salt and freshly ground 

black pepper 

1. Heat the oven to 325°F. Place the sweet 
potatoes on a baking sheet and cook until 
soft, about IV 2 hours. 

2 . Split the sweet potatoes in half. Scoop 
flesh into a fine-holed food mill set over 
a large saucepan. Puree the potatoes into 
pan, then whisk over low heat, gradually 
adding the butter. 

3. Season potatoes with nutmeg, salt, 
and pepper and serve. 

Apple Fritters 

SHOWN ON PAGE 54 

Makes: 20-30 Prep: 40 min Cook: 50 min 

2 /3 cup beer, preferably lager (see Note) 

2 large eggs, separated 

IV 2 tsp butter, melted and cooled 

3 Tbsp, plus 1 cup sugar 
V 2 tsp vanilla extract 

1 cup flour 
V 2 tsp kosher salt 
IV 2 tsp cinnamon 

4 firm tart apples such as 
Granny Smith 

Peanut oil for deep frying 

1. Whisk the beer with the egg yolks, 
butter, 3 Tbsp sugar and vanilla. Sift ^ 
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the flour with the salt and V 2 tsp of the 
cinnamon; whisk into the beer mixture. 
Set the batter aside to rest for 30 
minutes. 

2 . Beat the egg whites in a small bowl 
with electric mixer until soft peaks form 
when beaters are lifted. Fold them into 
the batter. Peel and core the apples. In 
a large pot or deep skillet, heat the oil 
to 375°F. 

3. Slice the apples about Va in. thick. 
Working in batches, coat the apples with 
batter and fry them until the fritters are 
puffed and golden, about IV 2 minutes per 
side. Serve warm plain or dusted with 
cinnamon sugar (the remaining 1 tsp 
cinnamon mixed with 1 cup sugar). 
Note: Most batters for fritters call for the 
addition of a carbonated beverage, like 
club soda, for leavening. In this recipe 
you get the same effect by using beer, 
which also adds a nice, hoppy flavor to 
the fritters. The recipe specifies lager, 
which tends to have a lighter flavor than 
an ale. 

Poached Pears 

SHOWN ON PAGE 55 

Serves: 8 Prep: 40 min Cook: 50 min 

6 cups water 
2 cups dry white wine 
2 cups sugar 

1 tsp grated fresh orange zest 
V 2 vanilla bean, split 
1 bay leaf 

8 Bartlett pears (4 lb) 

Parchment paper 

1. Put water, wine, sugar, zest, vanilla bean 
and bay leaf in a large pot. Bring to a boil 
over high heat. 

2. Meanwhile, peel, halve and core the 
pears. Lower the heat under the poaching 
liquid, add the pears and cover them 
with a piece of parchment—keep them 
submerged. Gently simmer until the pears 
are tender, about 20 minutes (cooking time 
will vary depending upon ripeness). 

3. Remove the pot from the heat and 
allow the pears to cool in the poaching 
liquid. Serve pears chilled, moistened with 
poaching liquid. 



Poached Pears with Almond Pound Cake 


Almond Pound Cake 

SHOWN ON PAGE 55 

Serves: 8-10 Prep: 5 min Bake: 42-45 min 

1 cup butter, softened 
Va cup sugar 
1 tsp vanilla extract 

3 eggs 

2 /3 cup almond flour (see Note) 

1 cup cake flour 
1 tsp baking powder 
V 2 tsp kosher salt 

1. Fleat the oven to 325°F. Grease a 
9 3 /4x3x3-in. loaf pan (a regular-size loaf 
pan will also work). 

2. Beat butter with sugar and vanilla 
in a large bowl with electric mixer until 
fluffy. Beat in eggs one at a time, until 
blended. Sift almond flour with cake flour, 
baking powder and salt. With mixer on 
low speed, beat in flour mixture just until 
blended. 

3. Spoon batter into prepared pan. 
Bake 42 to 45 minutes until the cake is 
golden and a toothpick inserted in the 
center comes out clean. 

4. Cool on wire rack 5 to 10 minutes, 
remove from pan and cool completely. 
Note: If almond flour is unavailable, 
finely grind 2 /3 to 1 cup of whole, peeled 
almonds in a food processor, then add 
the cake flour called for in the recipe and 
grind until fine. 

SiMtet Cetebtiaiichs 

Recipes by Woman's Day Test Kitchens 

Christmas Cannoli Cake 

SHOWN ON PAGE 73 

Serves: 12 Prep: 30 min Bake: 13-15 min 

Planning Tip: The cake can be made 
through Step 6 up to 2 days ahead. 
Refrigerate in a ziptop bag. Prepare and 
refrigerate filling up to 1 day ahead. 
Decorate refrigerated cake up to 4 hours 
before serving. Refrigerate. 

SPONGE CAKE ROLL 

4 large eggs, at room temperature 
2 /3 cup granulated sugar 

1 tsp vanilla extract 
2 /3 cup flour 

1 Tbsp freshly grated orange zest 
Confectioners' sugar for dusting 



Christmas Cannoli Cake 


CANNOLI FILLING 

1 tub (16 oz) 73% or 75% moisture 
ricotta cheese (we used BelGioioso; 
see Note) 

3 Tbsp orange liqueur (such as Grand 
Marnier, Triple Sec or Strega) 

Va cup granulated sugar 
Vi cup heavy (whipping) cream 
Vi cup coarsely chopped mixed 
candied fruit 

IV 2 oz dark or bittersweet chocolate, 
grated on large holes of box grater 
GARNISH 

Sweetened whipped cream, melted 
chocolate and chopped mixed 
candied fruit 

1. Heat oven to 350°F. Coat bottom and 
sides of a 15V2XlOV2-in. rimmed baking 
sheet with nonstick spray. Line with wax 
paper; spray paper. 

2 . To make Cake Roll: Beat eggs and sugar 
in a large bowl with mixer on high speed 
5 to 6 minutes until very thick and tripled 
in volume. Beat in vanilla. Sprinkle flour 
over top; add orange zest. Fold in gently 
with a rubber spatula just until blended. 
Spread in prepared pan. 

3. Bake 13 to 15 minutes until golden 
around edges. Cool in pan on a wire rack 
10 minutes, or until pan can be handled 
without pot holders. 

4. Meanwhile, lay a smooth kitchen towel 
on work surface. Sift confectioners' sugar 
over towel. Invert cake on towel, remove 
pan and peel off wax paper. Roll up cake 
and towel from a narrow end of cake. Cool 
completely on rack. 

5. To make Filling: Beat ricotta cheese, 
liqueur and sugar in a medium bowl 
with mixer on high speed until smooth. 
Pour cream into a large bowl; beat until 
soft peaks form when beaters are lifted. 

Fold ricotta mixture and candied fruit 
into cream. 

6 . Unroll cake; spread evenly with ricotta- 
cream mixture. Sprinkle with grated 
chocolate. Roll up as tightly as possible, 
decorate and serve, or cover and refrigerate 
up to 2 days. 

7. To decorate: Put cake on serving plate. 
Garnish with whipped cream, melted 
chocolate and candied fruit. Refrigerate 
until serving. Slice with a serrated knife. ^ 
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Make the Electric Company Pay for 
Your New Lamp ^ 


Bright-white LEDs make this the 
perfect task light...while saving 
you money! ^ 


48 LED 27 inch tall Desk Lamp 


48 bright-white LEDs make this 
the perfect desk task light. 


T'V id you know that if you lit your home with 
bright white LEDs (light emitting diodes) 
instead of incandescents, it could help save the 
U.S. $125 billion in fuel costs annually? Now this 
cutting-edge lighting technology is available in a 
classic swing-arm lamp that’s perfect for all your 
small tasks and hobbies. Thanks to the superior 
bright-white light of 48 LEDs, it helps you see 
details more clearly, reduces eye strain and even 
improves color perception. And because LEDs 
never burn out, you also save money and valuable 
time not having to continually replace bulbs. With 
clean, elegant styling and an antique brass finish 
that complements almost any decor from classic 
to modern, our LED lamp makes itself nicely at 
home in any room. Also available in a luminous 
72 LED Floor Lamp. 

We are so sure that you will love this lamp that 
we are offering a 30-day money back guarantee of 
the purchase price. Help reduce your energy cost 
by ordering the LED Floor Lamp today! 


Call now to take advantage of our special offer. 


48 LED Desk Lamp • $79.95 +S&H/ 72 LED Floor Lamp • $149.95 +S&H 

1 - 800 - 482-8540 

Promotional Code LFL110-01 (Please mention this code when you call.) 

Stauer 

14101 Southcross Drive W, Dept. LFL110-01 

Burnsville, Minnesota 55337 WWW.St3.llCr. CO 111 





RECIPES 




Lemony Apple Crepes 


Chocolate Chip Pecan Pie 



Chocolate-Raspberry Trifle 


Note: If 73% or 75% moisture ricotta 
cheese is unavailable, drain a 15-oz tub 
whole-milk ricotta in a coffee filter-lined 
strainer set over a bowl 24 hours in the 
refrigerator. Proceed with recipe, omitting 
orange liqueur. 

Chocolate-Raspberry Trifle 

SHOWN ON PAGE 74 

Serves: 12 Prep: 25 min Chill: at least 8 hr 

Planning Tip: Can be prepared through 
Step 3 up to 1 day ahead. Refrigerate 
covered. 

V 3 cup dark creme de cacao liqueur 
or dark rum 

V 3 cup brewed black coffee or water 
2 tubs (22 oz each) refrigerated 
chocolate pudding 

1 cup reduced-fat sour cream 

2 cups heavy (whipping) cream, well 
chilled 

3 Tbsp confectioners' sugar 

1 chocolate-marble loaf cake or lb 
cake (14 oz), cut in 16 thin slices, 
slices cut in half 

1 bar (3.5 oz) bittersweet chocolate, 
shaved into shards with a vegetable 
peeler 

3 baskets (V 2 pt each) red raspberries 
(reserve 8 berries for garnish) 

1. Have ready a 3-qt trifle bowl or clear 
glass serving bowl (about 8-in. diameter), 
preferably straight-sided. 

2. Mix liqueur and coffee in a clear 1-cup 
measure. Combine pudding and sourcream 
in a medium bowl. In a large bowl, beat 
cream and confectioners'sugar with mixer 
on high speed until stiff, billowy peaks form 
when beaters are lifted. 

3. Arrange half the cake slices in bottom 
of trifle bowl; drizzle with half the liqueur 
mixture. Spread with half the pudding 
mixture; sprinkle with one third the 
chocolate shavings. Top with half the 
raspberries, then half the whipped cream. 
Repeat layers (reserve remaining shavings 
for garnish). Cover bowl with plastic 


wrap. Refrigerate at least 8 hours or up 
to 1 day. 

4. To serve: Sprinkle with remaining 
shavings; garnish with reserved berries. 

Lemony Apple Crepes 

SHOWN ON PAGE 75 

Serves: 12 Prep: 1 hr Cook: 20 min 
Bake: 12 min 

Planning Tip: The crepes can be made up 
to 6 months ahead. Stack, wrap airtight 
and freeze. To use, wrap in foil and heat 
briefly in a 350°F oven. Step 3 can be 
prepared up to 2 days ahead. Refrigerate 
covered. Crepes can be assembled up to 
4 hours ahead, covered and refrigerated. 
Before serving, bring crepes to room 
temperature. 

LEMON CREPE BATTER 

1 cup all-purpose flour 

2 cups milk 

6 Tbsp granulated sugar 
2 large eggs 

2 Tbsp each freshly grated lemon 
peel and melted butter 

1 tsp lemon extract 
FILLING 

V 4 cup stick butter 
8 medium Granny Smith apples, 
peeled, halved, cored and thinly 
sliced 

3 cups apple cider 

V 2 cup packed brown sugar 
IV 2 Tbsp finely grated peeled ginger 
GARNISH 

Softly beaten unsweetened whipped 
cream 

1. Batter: Process ingredients in a blender, 
to combine. 

2 . Lightly coat a 6- to 7-in. nonstick 
skillet (measure pan across bottom) with 
nonstick spray. Heat over slightly less 
than medium heat. Add 2 Tbsp batter, 
tilt pan and gently swirl to cover bottom. 
Cook IV 2 to 2 minutes until underside of 
crepe is lightly browned. With a heat-proof 
rubber spatula, loosen edges and flip crepe 


over. Cook 20 seconds. Invert crepe on a 
wire rack, stacking crepes as they cool. 
(The recipe makes 24. You may lose the 
first few. A slight heat adjustment is all 
that's needed.) 

3. Melt butter in a Dutch oven over 
medium-high heat. Add apples; saute 5 
minutes or until starting to soften. Stir in 
cider and brown sugar. Reduce heat; gently 
boil 12 minutes, stirring often, until liquid is 
slightly syrupy and apples are soft. Remove 
apples with a slotted spoon to a bowl; stir in 
ginger. Boil syrup 5 minutes to thicken. Let 
cool, add to apples and stir to coat. 

4. To assemble: Place a crepe on work 
surface. For each crepe, mound V 4 cup 
apples on V4 of a crepe. Fold unfilled 
half over apples, then unfilled side over 
filled side, forming a triangle. Transfer 
triangles to a shallow baking dish, slightly 
overlapping. 

5. To serve: Heat oven to 350°F. Bake 
uncovered 12 minutes until hot. Spoon on 
any remaining syrup. Serve with cream. 

Chocolate Chip Pecan Pie 

SHOWN ON PAGE 75 

Serves: 12 Prep: 45 min Bake: 50 min 

Planning Tip: The pie can be made up 
to 3 days ahead. Cool, cover and leave 
at room temperature. Make the whipped 
cream up to 1 hour before serving. 
Refrigerate in serving bowl. 

1 refrigerated ready-to-bake pie crust 
(from a 15-oz box of 2) 

6 oz semisweet chocolate chips 
1 cup light corn syrup 

1 cup firmly packed light-brown sugar 
3 large eggs 

2 Tbsp stick butter, melted 
IV 2 tsp vanilla extract 

V 2 tsp salt 

6 oz (IV 2 cups) pecan halves, 

V 2 cup chopped 
Kahlua Whipped Cream 
(recipe follows) 

1. Place oven rack in lowest third of oven. ^ 
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WE NEED YOUR HELP! 

As a reader of EASY HOLIDAY COOKING & CRAFTS, you are a very important 
person to us. Please help us to continue providing exactly the kind of information 
you want and need by taking a few minutes to answer the questions below. ALL 
INFORMATION WILL BE KEPT COMPLETELY CONFIDENTIAL AND WILL ONLY BE 
USED IN COMBINATION WITH OTHER ANSWERS WE RECEIVE. As our way of saying 
thank you, we’ll enter your name in a drawing for a TARGET GIFT CARD: one grand 
prize ($100 gift card) and four runner-up prizes ($50 gift card). If you would like to be 
eligible, please fill in your NAME and ADDRESS at the end of the survey. Thank you very much for your help. 



SEND COMPLETED SURVEY TO: EASY HOLIDAY COOKING & CRAFTS SURVEY 

6400 Jericho Turnpike, Suite 101, P.O. Box 9018, Syosset, NY 11791-9018 


ABOUT THIS ISSUE 


1. 


2 . 


How much time have you spent reading or looking through this issue? 

6-i □ Less than 1 hour -3D 2 to less than 3 hours 

- 2 D 1 to less than 2 hours -4G 3 hours or more 

Listed below are the articles in this issue. Under the "Read" column, 
please check those you’ve read or looked at. Under the "Rating" 
column, write in: "1" for liked very much, "2" for liked somewhat, or 
"3" for didn’t like at all. 


Article 

Read 

Rating 

Editor’s Corner. 

. 7-1Q 

(9) 

Festive Finds. 

. -2Q 

(10) 

Easy Edible Gifts. 

. -3G 

(11) 

Holiday Hang-Ups. 

. -4G 

(12) 

Cutting-Edge Traditions. 

. -5G 

(13) 

25 Easy Cookies!. 

. -e a 

(14) 

Winning Holiday Meal. 

. -7G 

(15) 

One Room, Two Looks. 

. -8G 

(16) 

Stockings. 

. 8-1 □ 

(17) 

Sweet Celebration. 

. -2Q 

(18) 

Here’s How. 

. -3G 

(19) 

Recipes. 

. -4G 

(20) 

Grand Finale. 

. -5G 

(21) 


(22-24) 


3. 


How important was each of the following in your decision to 
purchase this issue? 

Very Somewhat 


Holiday cooking & crafts 

subject. -i □ 

Particular cover article (which one?) 

_ -ID 

Woman’s Day Specials 

on cover. 

I flipped through it before 

I bought it. 

Other:_ 


(please specify) 


■1 □ 

■iD 
■i □ 


■2D 

■2D 

■2D 

■2D 

■2D 


take after reading this issue? 

Save entire issue. 

Save an article. 

Try a recipe. 

Try a craft. 

Cut out an ad. 

Visit a company Website. 

Write/phone/e-mail to get info on a 

product or service advertised. 

Purchase a product or service advertised 
None of these. 


Not Too 

Not At All 

Important 

Important 

-3 a 

-4Q (25) 

- 3 G 

-4D (26) 

-3 a 

-4Q (27) 

■3 a 

-4Q (28) 

-3 a 

-4Q (29) 


(30-32) 


(33-35) 

ten or are you likely to 

Taken LikelvtoTake 

36-1 G 

37-1 G 

-2 a 

-2 a 

-3 a 

-3 a 

-4 a 

-4 a 

-5 a 

-5 a 

-6 a 

-6 a 

-7 a 

-7 a 

-8 a 

-8 a 

-9 a 

-9 a 


5. How much did you enjoy this issue? 

38- i □ Very much -3D Not too much 

- 2 D Somewhat -4G Not at all 

6. Based on its $4.99 ($5.99 in Canada) cover price, how do you rate 
the value of EASY HOLIDAY COOKING & CRAFTS compared 
with other holiday magazines? 

39 - 1 □ Better - 2 G About the same -3D Worse 

7. How likely are you to buy a future issue on the newsstand? 

40 - 1 □ Very likely -3D Not too likely 

- 2 G Somewhat likely -4G Not at all likely 

ABOUT FOOD & ENTERTAINING 

1. How would you rate the recipes in this issue? 

41 - 1 G Excellent -3G Good -5G Poor 

-2G Very good -4G Fair 

2. What are your sources for new holiday recipes? 


42-1 G Cookbooks 
-2G Food Network 
-3G Friends/relatives 
-4G Internet 
-5G Magazine ads 


6G Magazine articles/features 
7G Newspapers 

8G Product packages (boxes, cans, etc.) 
9G Television (other than Food Network) 
oG Other:_ (43-44) 

(please specify) 


3. How many people do you usually entertain in your home during 
the holiday season? 

45-1 G 2-3 -3 G 7-10 -5 G 16 or more 

-2G 4-6 -4G 11-15 

4. Which of the following types of holiday entertaining do you do? 


46-i G Buffets 
-2G Caroling party 
-3G Casual get-togethers 
with friends 
-4G Cocktail party 
-5G Cookie swaps 
-6G Formal, sit-down dinners 


47-1 G New Year’s Day brunch 
-2G New Year’s Day dinner 
-3 G New Year’s Day party 
-4G New Year’s Eve dinner/party 
-5G Pot-luck party 
6G Tree-trimming party 
7G Other:_ 48- 

(please specify) 


5. Which of the following types of party foods do you serve? 

49-1G Cheese & crackers -6G Passed hors d’oeuvres 
-2G Dips & spreads -7G Side dishes 

-3G Entrees -8G Snacks 

- 4 G Finger foods - 9 G Other:_ (50-51) 

-5 G Fondues (please specify) 

6. Which of the following appetizers do you serve during the holidays? 

52-1 G Breadstick items 53-1 G Savory toasts 


-2G Ethnic food 
-3G Foods on skewers or 
toothpicks (e.g., chicken 
satays, bacon-wrapped 
nibbles, etc.) 

-4G Mini-muffins or breads 
with toppings 
-5G Mini quiches 
-6G Pasta dishes 
-7G Salads 


Seafood: 

-2 G Crab 
-3G Oysters 
-4G Scallops 
-5G Shrimp 

-6G Smoked salmon on 
dark bread 

-7G Soups 

-8G Other:_ (54-55) 


(please specify) 


OVER 
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7. Which of the following factors are most important to you in an 
appetizer recipe? (Please check all that apply.) 


56-i □ Contemporary/light bite 
- 2 D Interesting cuisine 
-3D Make-ahead 
-4D Old-fashioned comfort 
food 


-5D Quick & easy 
-6D Sheer taste/flavor 
-7D Substantial portion size 
-8D Other:_ (57-58) 

(please specify) 


8. When do you first start baking for the holidays? 

59-1 □ Early November -4G Early December 

- 2 G Mid-November -5G Mid-December 

-3D Late November 

9. Which of the following baked goods do you make more often during 
the holiday season? 


60-1G Breads 

-5G Muffins 

-2G Brownies 

-6G Pies 

-3G Cakes 

-7G Other: 

-4G Cookies 

(please specify) 


10. Do you have any family baking traditions? (Please write in below.) 

_(63-64) 

_(65-66) 

11. Do you bake treats to give as gifts, just for family gatherings, 
or both? 

67- i □ To give as treats -3D Both 

- 2 D Just for family gatherings 

12. How much of the food that you serve during the holidays do you 
make yourself? 

68- i □ All - 2 D Most -3D Some -4G None 


2. For which of the following reasons do you make holiday craft 
projects? 

77-1 □ Decorate your home -3D Other:_ (78-79) 

- 2 D Give as gifts _ 

(please specify) rgg.-M 


3. 


Which of the following types of holiday crafts do you make? 


6-i □ Clay 
- 2 D Crocheting 
-3D Fabric 
-4D Felt 
-5D Greenery 

(e.g., wreaths, 
garlands) 


7-1 □ Jewelry 
- 2 D Knitting 
-3D Napkins 
-4D Napkin rings 
-5D Paper 
-6D Place cards 
-7D Runners 


-8D Scrapbooks 
-9 □ Table runners 
-on Other: 

_(8-9) 


(please specify) 


4. Which of the following holiday craft projects are you interested in? 

io-i □ Easy projects you can -3D More complicated crafts 
make with your children -4G None of these 
- 2 D Quick crafts 


5. Do you decorate your home for Thanksgiving, Christmas, or both? 
ii-i □ Thanksgiving - 2 □ Christmas -3D Both 


6. Which of the following do you decorate for the holidays? 


12-1 □ Door 
- 2 D Mantel 
-3D Staircase 
-4D Tabletop 


-5D Walls -9D Other: 

-6D Windows _ (13-14) 

-7G House exterior (please specify) 

-8G Yard 


ABOUT YOUR MEDIA HABITS 


1. When do you generally purchase holiday magazines? 

15-1G October -2G November -3G December 


13. Approximately how many new holiday cookie recipes do you 
usually try? 

69-i G None -3G 3-5 -sG More than 10 
-2G 1-2 -4G 6-10 

14. How interested are you in trying low-fat cookie recipes, other low- 
fat dessert recipes, and new dessert recipes for the holidays? 

Very Somewhat Not Too Not At All 
Interested Interested Interested Interested 


Low-fat cookies. -in -20 -3G -4G (70) 

Other low-fat desserts. -iG -2G -3G -4G (7i) 

New desserts. -iQ -2G -3G -4G (72) 


15. Which types of cookie recipes would you like to see more of in 
future issues of EASY HOLIDAY COOKING & CRAFTS? 


2. Which of the following other Woman’s Day Special Interest 
Magazines, if any, have you read in the past 12 months? 

16-1G Best Ideas for Christmas -3G Halloween Celebrations 
-2G Eating Light -4G Slow Cooking 

ABOUT YOU (used for statistical purposes only) 

1. Are you: 17-1 G Female -2 G Male 

2. What is your age? 

18- 1 G 18-24 -3 G 35-44 -5 G 50-54 -7G 65+ 

-2 G 25-34 -4G 45-49 -6G 55-64 

3. What is the highest level of education that you’ve completed? 

19- 1G Graduated high school -2G Attended college 

or less -3G Graduated college or more 


73-1G Bars 

-6G Drops 

-2G Chocolate 

-7G Low-fat 

-3G Cookie press 

-8G No-bake 

-4G Cut-outs 

-9G Slice-and-bake 

-5G Decorated 

-oG Other: 


(please specify) 

ABOUT YOUR CRAFTS 



What is your employment status? 

20- 1 G Employed full-time -3G Not employed 
-2G Employed part-time 

Do you have children at home in any of the following age groups? 

21- 1G Under 2 -3G 6-11 -5G 18 or older 

-2G 2-5 -4G 12-17 -6 G No children at home 


1. Approximately how many new holiday craft projects do you make 
each year? 

76-i G None -+ Skip to Q.4 -4G 11-15 

-2G 1-5 -5 G 16-20 

-3 G 6-10 -6 G More than 20 


6 . What is your total annual household income (gross income before 
taxes from all household members and all sources)? 

22-1G Under $50,000 -4G $100,000-$149,999 

-2 G $50,000-$74,999 -5 G $150,000 or more 

-3 G $75,000-$99,999 


Please fill in your name and address to be eligible for the TARGET GIFT CARD. (PLEASE PRINT) 


Name: _ 
Address: 


Phone No.: (_) _ 

(optional) (Area Code) (Number) 


City: 


E-mail address: (Please write in if you would like to join our reader panel.) 


State:_Zip Code:_ _ 

(23-24) 

Thank you for your help. Surveys like this one are very helpful to our editors and advertisers. Would you like to join our online 
reader panel to help us in the future by sharing your ideas and opinions, and be eligible for prizes? Please be assured that no 
one will ever contact you for selling purposes. 25-1 □ Yes - enter e-mail address above -2G No DA1254/F 

09/07 
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RECIPES 


- 





Chocolate Nog 


Heat to 350°F. Fit crust into a 9-in. pie 
plate. Crimp or flute edges. 

2 . Scatter chips evenly in crust. Whisk 
syrup, sugar, eggs, butter, vanilla, salt and 
V 2 cup chopped pecans in a large bowl 
until well blended. Pour evenly over chips. 
Arrange pecan halves on top. 

3. Bake 50 minutes, or until crust and 
pecans are browned. If crust begins to 
darken too quickly, cover edges with foil. 

4. Cool completely on a wire rack. 

Kahlua Whipped Cream: Beat V 2 cup 
heavy (whipping) cream and 1 Tbsp Kahlua 
or other coffee-flavored liqueur until soft 
peaks form when beaters are lifted. 

Chocolate Nog 

SHOWN ON PAGE 76 

Serves: 6 Prep: 5 min 

V 2 cup chocolate syrup 
1 qt chilled ready-to-drink eggnog 
Prepared whipped cream 
Shaved semisweet or dark chocolate 

Stir syrup into eggnog. Pour into 6 glasses 
or mugs. Top with whipped cream and 
shaved chocolate. 

Almond-Cranberry Rugelach 

SHOWN ON PAGE 76 

Makes: 36 Prep: 40 min Chill: 1 hr 
Bake: 21-23 min 

Planning Tip: Rugelach can be made up 
to 4 days ahead and stored in an airtight 
container at room temperature. 

DOUGH 

V 2 tube (7-oz) almond paste 
IV 2 cups flour 

2 Tbsp packed light-brown sugar 
V 4 tsp salt 

3 A stick (6 Tbsp) unsalted butter, 
cut in pieces 

1 brick (3 oz) cream cheese 



Almond-Cranberry Rugelach 


FILLING 

1 cup toasted almonds, 
very finely chopped 

1 cup frozen or fresh cranberries, 
very finely chopped 
2 /3 cup packed light-brown sugar 
V 2 tsp ground cinnamon 
TOPPING 

1 large egg, lightly beaten 

2 Tbsp granulated sugar 
V 4 tsp ground cinnamon 

1. To make Dough: Grate almond paste 
on large holes of a box grater into 
food processor bowl. Add flour, sugar 
and salt; process until almond paste is 
incorporated into flour. Add butter and 
cream cheese; pulse until moist crumbs 
form. Transfer mixture to work surface 
and press together and knead until a 
dough forms. Divide dough in thirds. On a 
lightly floured surface, shape each portion 
into a V 2 -in.-thick disk. Wrap separately 
in plastic wrap; refrigerate 1 hour. 

2 . Heat oven to 350°F. Line baking sheet 
with parchment paper, nonstick foil or 
reusable nonstick liner. 

3. To make Filling: Combine ingredients 
in a medium bowl. On floured surface, 
roll 1 disk dough (keep rest refrigerated) 
into a 9-in. circle; trim to an even 8 V 2 - 
in. circle. Spread V 3 the filling (a scant V 2 
cup) over round; lightly press onto dough 
to adhere. With pizza wheel or knife, cut 
in 12 wedges. With spatula, slide 1 wedge 
out from round. Roll up from wide edge 
to point. Repeat with remaining wedges. 
Place point side down about 2 in. apart on 
prepared baking sheet. 

4. To make Topping: Brush rugelach with 
egg. Mix sugar and cinnamon in a cup; 
sprinkle over cookies. 

5. Bake 21 to 23 minutes, until lightly 
browned. Cool on rack on baking sheet. 



Cranberry Sorbet 


Repeat with remaining dough. 

Cranberry Sorbet 

SHOWN ON PAGE 77 

Serves: 8 Prep: 15 min Freeze: At least 12 hr 

Planning Tip: The sorbet can be made 
and frozen up to 2 weeks ahead and the 
cranberries sugared (for garnish) up to 
2 days ahead. Scoop balls of sorbet up 
to 1 week ahead; freeze in an airtight 
container with wax paper between 
layers. 

4 cups (16 oz) fresh or frozen 
cranberries 
2V4 cups sugar 

2-in. piece fresh ginger, thinly sliced 
V 2 cup orange juice 

1 Tbsp grated lime zest 

2 Tbsp fresh lime juice 
GARNISH 

Sugared fresh cranberries (see Note) 
and mint 

1. In a medium saucepan, bring cranberries, 
sugar, 2 V 2 cups water and the sliced 
ginger to a boil. Reduce heat and simmer 
10 minutes, or until cranberries pop and 
soften. Remove from heat; stir in orange 
juice and lime zest and juice. 

2 . Strain into a bowl, pressing and stirring 
with a rubber or silicone spatula to extract 
as much cranberry mixture as possible. 
Discard skins and ginger. Let mixture 
cool, then pour into an 8- or 9-in. metal 
pan; cover and freeze at least 12 hours, 
or until solid. 

3. To serve: Garnish scoops of sorbet with 
sugared cranberries and mint and store- 
bought cookies, if desired. 

Note: To sugar cranberries, moisten 
with water, then roll in sugar to coat. Let 
dry uncovered in a single layer at least 
1 hour. rH 
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Ghirardelli Ultimate 
Double Chocolate 
Cookies 

Makes: 2 dozen cookies 

1 bag (11.5 ounces) Ghirardelli 60% Cacao 
Bittersweet Chocolate Chips 
6 Tbsp. [ 2 /a stick) unsalted butter 
3 Eggs 

] /3Cup all-purpose flour 
V 2 tsp. baking powder 
1 bag (12 ounces) Ghirardelli Semi-Sweet 
Chocolate Chips 
1 cup (4 oz.) chopped walnuts 

1 • In double boiler over hot water, melt 
bittersweet chocolate ships and butter 

2 . In large bowl, beat eggs and sugar until 
thick; stir in chocolate mixture. In small bowl, 
stir together flour and baking powder; stir 
into chocolate mixture. 

3 . Gently mix in semi-sweet chocolate chips 
and walnuts. Using a sheet of plastic wrap, 
form dough into two logs, each 2 inches in 
diameter and about 8 inches long. As dough 
will be quite soft, use plastic wrap to hold 
dough in log shape. Wrap tightly; refrigerate 
at least 1 hour or until firm. 

4 . Heat oven to 375°F. Unwrap dough; 
with sharp knife, cut into 3 /4-inch slices. 

Place slices 1 V 2 inches apart on greased 
or parchment-lined cookie sheet. 

5. Bake 12 to 14 minutes or until shiny crust 
forms on top but interior is still soft. Cool on 
baking sheet. 


_fe ^ m _ 

| GHIRARDELLI 


Perfect Turkey Gravy 

Makes: 15 (Va cup) servings 
Prep Time: 5 Minutes 
Cook Time: 10 Minutes 

2 packages McCormicI?Turkey Gravy Mix 
Va cup flour 

3 cups cold water 

1 cup turkey pan drippings or turkey broth 

1. Mix Gravy Mix and flour in large 
saucepan. Gradually stir in water and turkey 
drippings with wire whisk until smooth. 

2 . Stirring frequently, cook on medium-high 
heat until gravy comes to boil. Reduce heat 
to low; simmer 5 minutes or until thickened, 
stirring occasionally. (Gravy will continue 

to thicken upon standing.) 


For more 

great-tasting recipes, visit 
mccormick.com 
or call 

1 -800-MEAL-TIPS 


DO. 

McCormick’ 


TfteTasteYou Trust’ 



www.ghirardelli.com 


©2007 McCormick & Co. Inc. 
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Rocky Road Brownies 

Yield: 2 dozen 2-inch brownies 


Cranberry Bread 
Pudding 


Baked Ham with Orange 
and Ginger Glaze 

(Recipe courtesy of Cook's Ham) 


1 cup (8 ounces) unsalted butter, melted 

2 cups light brown sugar, firmly packed 
3 /a cup Dutch-process cocoa 

1 teaspoon salt 
1 teaspoon baking powder 
1 teaspoon espresso powder (optional) 

1 tablespoon vanilla extract 
4 large eggs 

11/2 cups King Arthur whole wheat flour 
1 1/3 cups semisweet chocolate chips 

Topping 

3 cups miniature marshmallows 

1 cup semisweet chocolate chips 

I/3 cup cream (light, heavy, or whipping) 

1 cup sliced almonds, toasted 

Preheat the oven to 350°F. Lightly grease a 
9" x 1 3" pan. 

To Make the Brownies 

1. Combine all of the brownie ingredients 
except the 2 cups chocolate chips, beating 
until smooth. Stir in the chocolate chips and 
spoon the batter into the prepared pan. 

2 . Bake the brownies for 25 minutes, remove 
from the oven, sprinkle the 3 cups marshmal¬ 
lows evenly over the top, and return to the 
oven for 5 minutes. Remove the brownies 
and place on a rack to cool. 

3 . Heat the chocolate chips and cream 
together, stirring until smooth. Drizzle the 
mixture over the brownies, then sprinkle with 
almonds. Cool overnight before cutting . 



www.kingarthurflour.com 


Makes: 20 servings 
Prep Time: 15 minutes 
Cook Time: 50-60 minutes 

15 cups white bread cubes (114 large loaves), 
cut into one-inch cubes 
15 eggs 
21/2 cups milk 
3 /a cup brown sugar 
21/2 teaspoons vanilla extract 
21/2 teaspoons cinnamon 
1 teaspoon salt 

3 tablespoons Challenge Unsalted Butter, 
room temperature 
21/2 cups dried cranberries 

Day Before 

In large mixing bowl, lightly beat together 
eggs, milk, brown sugar, vanilla, cinnamon 
and salt until combined. Add bread cubes, 
cover with plastic wrap and soak in the 
refrigerator at least 30 minutes or overnight. 

Day Of 

Spread butter on all sides of nonstick 10-cup 
fluted baking pan. (Be sure to use only butter 
so bread pudding unmolds.) 

Preheat oven to 350°F. Sprinkle 14 cup dried 
cranberries into baking pan. Stir remaining 
cranberries into bread cube mixture and pour 
mixture into baking pan. Bake until top is 
golden and firm to touch, about 50 to 60 
minutes. Unmold bread pudding, transfer 
to serving platter and drizzle with Gingery 
Orange Syrup. Serve slices of bread pudding 
with a dollop of Fluffy Lemon Butter. 



Yield: Varies depending on size of ham 
Prep Time: 15 Minutes 
Cook Time: 1 1/2 to 2 hours 

Ease of Preparation: Easy 

1 Cook's brand Bone-in Spiral Sliced Ham, 
Butt or Shank Portion Ham or Half Ham 
% cup orange marmalade 

1 tablespoon freshly minced gingerroot 

2 teaspoons Dijon mustard 
14 cup ginger ale 

Va cup plus 2 tablespoons orange juice 
2 teaspoons brown sugar, dark or light brown 
1 tablespoon cornstarch 

1 • Prepare and heat ham according to 
package directions 

2 . Meanwhile, prepare glaze. Combine 
marmalade, gingerroot and mustard in small 
bowl; mix thoroughly. Set aside. 

3 . Remove ham from oven 30 minutes before 
meat is done. Brush marmalade mixture over 
ham. Pour ginger ale and Va cup orange juice 
into pan bottom. Increase oven temperature 
to 425°. Return to oven and bake, uncovered, 
for 30 minutes, basting ham with pan juices 
every 10 minutes. Let rest on cutting board, 
loosely covered, about 15 minute. 

4 . Pour cooking juices into small saucepan; 
stir in brown sugar and heat to simmer. 

5 . Combine remaining 2 tablespoons orange 
juice and cornstarch in dish, stirring to blend. 
Add to simmering juices; cook and stir until 
slightly thickened, one to two minutes. 

6. Drizzle ham slices with warm sauce 
before serving. 

El Cook's • 

Codt’s Jumi /i/wiiys gum! t a t/ir focme* 
www.cooksham.com 





For the Kids Three!, is a unique 
collection of classic, contemporary & 
original children’s songs performed 


Barenaked Ladies, Of Montreal 
Moby, and many more 


A portion of the 
proceeds will benefit the VH1 ’s Save 
The Music Foundation. 




A stunning new CD collection of 
Holiday classics from the famed sax 
player. Features special guests 


Stone, Chante Moore &, 
Hamilton 


Available! 




30-track, 2-CD set featuring 


Norah 

Jones, BB King, Paul McCartney, 
Tom Petty & The Heartbreakers, Robert 
Plant and many more! 


Proceeds to benefit the Tipitina’s 
Foundation in New Orleans. 



Mindy Smith adds her warm, graceful 
touch to the Yuletide season with 
This 11 song collection, 
including seasonal standards 
alongside new original compositions, 
makes for the perfect soundtrack to 




CHAEL BUBLE 

Call Me Irresponsible 


Michael Buble’s Call Me Irresponsible 
features the classics 


I’ve Got The World On A String, Me 
and Mrs. Jones, Call Me Irresponsible 
Everything. 


and his new hit 




michaelbuble.com 





DEANA CARTER 

The Chain 


The new album from Deana Carter, 
featuring special guests 


Kris Kristofferson, Dolly Parton, John 
Anderson, Willie Nelson, Shooter 
Jennings, George Jones and more. 



































































FAITH 

THE 


A collection of the biggest 
songs spanning her multi-platinum 
career including 
and 

The perfect gift this holiday. 
faithhill.com 


Breathe, This Kiss 
The Way You Love Me. 



ANDREA BOCELLI 

The Best of Andrea Bocelli Vivere 


For the first time ever the world’s best 
selling tenor, Andrea Bocelli releases 
a collection of his greatest hits 
including four new never before 
released compositions. 


Christmas With Carnie 


Carnie Wilson’s Christmas With 
Carnie will warm your heart and bring 
joyous sounds to your holiday. 



Jon Secada’s A Christmas Fiesta 
includes holiday favorites with 
an infectious Latin flair! 


amazorccom 



lori mckenna 

lingtmxwam 


LORI MCKENNA 

Unglamorous 



Lori McKenna: singer, 
songwriter, wife, mother. Her new 
album Unglamorous is the perfect 
gift this holiday season. 
lorimckenna.com 




Your favorite Christmas classics 
in one collection featuring 


Silent Night, I’ll Be Home For 
Christmas, Ave Maria and many more. 



The King of Blue-Eyed Soul 
rings in the season with a swingin’ 
set of holiday standards. 

This is destined to become 
a yuletide classic! 

Now available. 



www.womansday.com/specials 






































































RESOURCES 


Sources 


Christmas Tree For Me 

877-241-3593 

www.christmastreeforme.com/wds 
(7V2-foot Hunter Fir available for 10% off: 
Use promotion code “wds7”) 

Tom Colicchio 

Craft Restaurants 
www. craftrestaurant. com 

Colonial Candle 

866-445-9993 

www. colonialcandle. com 

Extraordinary 

212-223-9151 

www. extraordinaryny. com 

Laurent Trade Group 

800-817-9186 
www. laurenttrade. com 

Loaves and Fishes Cookshop 

631-537-6066 

www.landfcookshop.com 

Seasons of Cannon Falls 

800-776-2075 

www. seasonsofcannonfalls. com 

Wilton Industries 

800-794-5866 
www.wilton. com 

Xyron 

800-793-3523 

www.xyron.com 


Recipe Index 

Almond-Coconut Bundt, 21 
Almond-Cranberry Rugelach, 93 
Almond Pound Cake, 88 
“Any Way You Like It” 5-In-1 Cookie 
Dough (Cutouts), 84 
Apple Fritters, 87 

Banana Walnut Oatmeal Cookies, 85 
Basic Oatmeal Cookie Dough, 85 


Brussels Sprout Leaves with Bacon, 87 
Caramel Apple Bars, 85 
Caramelized Mushroom Tarts, 86 
Candy Thumbprints, 85 
Carrot Cutouts, 39 
Chocolate Chip Bars, 85 
Chocolate Chip Pecan Pie, 90 
Chocolate Malted Oatmeal Cookies, 86 
Chocolate Nog, 93 
Chocolate-Orange Cutouts, 39 
Chocolate-Raspberry Trifle, 90 
Christmas Cannoli Cake, 88 
Citrus Pancake Syrup Trio, 22 
Coconut Almond Drifts, 85 
Coconut Cutouts, 39 
Coconut Macadamia Bars, 85 
Coffee Toffee Oatmeal Cookies, 86 
Cranberry Chocolate Bars, 85 
Cranberry-Orange Oatmeal 
Cookies, 86 

Cranberry Salsa with “Tree” Chips, 20 
Cranberry Sorbet, 93 
Cream Cheese Spritz Cookies, 40 
Crispy Chocolate Peanut Butter 
Bars, 85 

Gingerbread Spritz Cookies, 40 

Half-and-Half Chocolate-Dipped 

Cookies, 85 

Herb Butter Turkey, 86 

Key Lime Oatmeal Cookies, 85 

Lemon Cutouts, 39 

Lemony Apple Crepes, 90 

Onion Confit, 87 

Orange Spritz Cookies, 40 

Peppermint Cutouts, 39 

Peppermint Profiteroles, 104 

Poached Pears, 88 

Potato Chip Spritz Cookies, 40 



Mention Offer #HCC1107 



Famous for our award-winning vanilla and spices 

Connecting Generations Since 1868 

Receive a FREE 2 oz. bottle of Watkins 
Original Double-Strength Vanilla ($5.49 value) 
with your first Watkins order. 

Shop online now. 

Or call for your FREE 
catalog today! 

Offer good until May 31, 2008 

1-800-WATKINS • (1-800-928-5467) • www.WatkinsOnline.com 



Pumpkin-Apple Butter, 22 
Raspberry-Glazed Mini-Lemon- 
Cornmeal Loaves, 24 
Sausage Stuffing with Caramelized 
Leek and Sage, 87 
Savory Nut Twists, 20 
Sparkle Edge Icebox Cookies, 85 
Spritz Cookies, 40 
Square Ginger Truffles, 
plus variations, 84 
Sugar-Cookie Cutouts, 39 
Sweet Potato Puree, 87 
White Chocolate Apricot Bars, 85 


Directions 

Index 


Beaded Napkin Rings, 79 
Chair Place Cards, 79 
Christmas Place Cards, 81 
Crystal Flower Napkin Rings, 82 
Cuffed Stockings, 80 
Dinner Party Napkin Ring, 32 
Dinner Party Place Card, 32 
Door Stocking, 83 
Fabric Stocking (cream), 83 
Fabric Stocking (sweater), 84 
Falling Leaves, 79 
Floor Pillows, 83 
Glittered Birds and Butterflies, 81 
Golden Globe Ornament, 81 
Holiday Doves, 81 
Leaf Candles, 79 
Leafy Table Runner, 79 
Menu Card, 32 
Natures Ornaments, 81 
Noel Garland, 82 
Recipe Tin and Category 
Dividers, 30 

Rhinestone Ornaments, 81 
Stocking Doormat, 82 
Stylish Wrapping, 82 
Swirly Ornaments, 81 
Thankful Garland, 78 
Thanksgiving Napkins, 79 
Thanksgiving Wreath, 79 
Tree Skirt, 80 
Wall Hanging, 78 
Yuletide Gift Bag, 83 
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Learn more about the products that interest you. 

These fine manufacturers make it easy. Just review 
the literature offerings in this section. Use our reply 
card or order directly from our website: 

www. womansday. com/specials 
Each company mails the catalog or information directly to you. 


WINDOWS & DOORS 

101. Weather Shield 
Window and Door Ideas. 

A broad selection of styles and 
shapes for new construction or 
remodeling. Choice of Oak, 

Cherry, Maple, Mahogany or 
Pinewood interiors, historically 
accurate True Divided Lite and 
energy efficient glazings. 
WEATHER SHIELD. 

102. Pella® Windows & 
Doors. Pella® offers many ways 
to design with light, and our supe¬ 
rior craftsmanship, purposeful 
innovations and superior energy 
effciency will make a dramatic dif¬ 
ference in your home. Send for 
your complimentary literature to 
find out more. Pella. Viewed to be 
the best.® PELLA®. 

103. Hy-Lite. The Kitchen & 
Bath Idea book shows dozens of 
applications for Hy-Lite blocks 
and Decorative Glass windows. 
The brochure includes photo¬ 
graphs of operable casement and 
awning windows radius shower 
walls and door insets. HY-LITE. 
Free 

104. Marvin Window & 
Doors. Any window can frame a 
view, but we can frame your 
vision. Start building your vision 


with this informative brochure from 
Marvin Windows & Doors. MARVIN 

Free 

105. Jeld-Wen® Windows & 
Doors. Reliability For Real Life®. 
Jeld-Wen carefully crafts a wide 
variety of reliable windows, interior 
doors and exterior doors. JELD- 
WEN 

399. All Free Listings 
From Above. 

KITCHEN 

APPLIANCES 

151. Asko Dishwashers, 
Washers and Dryers. 

Dishwashers have stainless steel 
interiors, superior quietness, and 
produce sparkling results without 
pre-rinsing. Washers and dryers are 
tumble-action with stainless steel 
interiors and save 15,000 gallons of 
water annually. ASKO. 

152. Best by Broan® Range 
Hoods. The “Ultimate Range 
Hood” is formed one at a time to 
create works of art that provide a 
focal point in any kitchen decor. 
Featuring state-of-the-art perform¬ 
ance and a variety of ventilation 
solutions for any cook surface loca¬ 
tion- wall, peninsula or island- Best 
by Broan® Range Hoods are meant 
to clean the air. When it comes to 


great 

ideas 
our 
nme 


kitchen ventilation design and func¬ 
tion choose only the Best®! Best by 
Broan® BROAN®. 

153. Elmira Stove Works. 

Vintage-styled appliance with the 
feature and convenience of today’s 
high end appliances. Choose the 
charm of Antique (circa 1850) styling, 
or the 50’s “cool” of Northstar’s retro 
line. Wide variety of options, trims 
and colors. ELMIRA STOVE 
WORKS. 

154. Fisher & Paykel. The 

world’s first Dishwasher...in a drawer. 
DishDraw® offers two independent 
dishwashers. You can wash delicate 
and heavy loads simultaneously! 

With the best ergonomics and supe¬ 
rior wash performance, there is sim¬ 
ply no competition. FISHER & 
PAYKEL. 


155. Kitchenaid®. Offers a com¬ 
plete line of thoughtfully designed 
appliances, including a new dish¬ 
washer with stainless steel interior, 
refrigerators, cooktops, built-in ovens, 
ranges, clothes washers, dryers and 
more. For free information and the 
nearest KitchenAid® dealer. 
KITCHENAID®. 

156. Miele. For over a century, 
Miele has produced household appli¬ 
ances of legendary performance, 
superior quality and award-winning 
design. Experience our full range of 
vacuum cleaners, kitchen and laundry 
appliances. MIELE 

157. Sharp Electronics. The 

Sharp Insight Pro™ Microwave 
Drawer™ offers superb accessibility 
and convenience. Ideal under coun¬ 
ters, cooktops and wall ovens, in 
islands and open plan kitchens, it’s 


For even faster service 


log onto Woman’s Day Special Interest Publications Website 


...click on the button marked Great Ideas for your Home - 
Product Literature Section. 

By following the simple directions you’ll be able to quickly order 
product literature from these fine manufacturers. 
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the most innovative idea for where 
to place the microwave. SHARP . 

Free 

158. Sirius Range Hoods. 

Sirius Range Hoods introduces an 
essential contemporary collection of 
kitchen ventilation range hoods, 
direct from the hands of our superior 
craftsmen in Italy. Our latest works 
of art feature sleek and unique stain¬ 
less steel or stainless and glass pro¬ 
files in Wall-mounted and 
Island-style models. Harnessing 
superior industry technology, luxury 
features are standard inside and out 
every Sirius range hood. SIRIUS 
RANGE HOODS. 

159. Sub-Zero. Great kitchens 
are built around Sub-Zero. For more 
than five decades, Sub-Zero has 
been the leader in built-in refrigera¬ 
tion. The Sub-Zero line includes 
refrigerators, freezers, ice makers 
and wine storage. 

SUB-ZERO. 

160. Viking Range 
Corporation. For those who 
desire the very best, only the orgina- 
tor of commercial-type cooking 
equipment for the home will do. 
Viking offers ultra-premium cooking, 
ventilation, refrigeration, cleanup, 
and outdoor products 

VIKING RANGE CORPORATION. 
Free 

161. Wolf Appliances. Fuel 
your passion for cooking with Wolf, 
the corporate companion and 
kitchen soul mate of Sub-Zero. A 
Wolf built-in oven, cooktop, range or 
grill is more than just a tool for cook¬ 
ing. It’s an invitation to cook. WOLF. 
Free 

KITCHENS & BATHS 
CABINETS & 
COUNTERTOPS 

201. Crystal Cabinet Works. 

Crystal Cabinet Works, Inc. is a 
manufacturer of high-end custom 
cabinetry for every room in the 
home. Page through our product 
portfolio and see the versatility of 
styles for the kitchen, bath, and 
other rooms; and our custom ability 
to create looks ranging from rustic, 
traditional, to ultra-contemporary. 
Choose Crystal to create unique, 


one of a kind cabinetry for your 
own personal expression. CRYS¬ 
TAL CABINET WORKS $5.00 

202. KraftMaid Cabinetry. 

KraftMaid’s FREE Cabinetry Idea 
Book will inspire you with design 
ideas and provide planning tips to 
help you create your dream space 
for the kitchen or any room in your 
home. With an outstanding selec¬ 
tion of styles, furniture finishes and 
hundresds of space-saving stor¬ 
age solutions and decorative 
enhancements, KraftMaid will help 
you create the custom look you 
want, without the custom price. 
KRAFTMAID. 

203. Silestone®. Silestone® 
natural quartz is virtually mainte¬ 
nance-free and never has to be 
sealed. It is the only antimicrobial 
countertop in the world with 
Microban® built-in. Perfect for 
countertops, vanities and more, it 
is stain-resistant to wine, oils and 
more. It is highly scratch resistant. 
There are more than 50 Silestone 
colors, an a leather texture option. 
Silestone offers a 10-year war¬ 
ranty.. SILESTONE. 

204. Wellborn Cabinet, Inc. 

Order “The Essence of Cabinetry” 
Catalog Collection today - this col¬ 
orful packet features three of 
Wellborn Cabinet, Inc., most 
vibrant color brochures displaying 
exciting, new ideas for the kitchen, 
bath or any room of your home. 

Let us create the kitchen of your 
dreams at any point on the pricing 
spectrum. WELLBORN CABINET, 
INC. 

205. John Boos & Co. 

John Boos & Co. provides pre¬ 
mium wood and stainless steel 
kitchen counter/island tops and 
butcher blocks. Since 1887, Boos 
has provided professional food 
preparation surfaces to genera¬ 
tions of chefs, commercial food- 
service, and even the White 
House. JOHN BOOS & CO. 

206. Merillat Industries LLC. 

Merillat Classic® Cabinetry 
Selection Guide. Full color 80- 
page catalog covers the popular 
Merillat Classic line of cabinetry. 
From sleek designs to elegant tra¬ 
ditional, Merillat offers sensible 


solutions and design flexibility for 
most any decor. 

MERILLAT CLASSICS. 

207. Mouser Custom 
Cabinetry. Specializing in the 
finest custom-built cabinetry since 
1955, Mouser Custom Cabinetry 
provides endless design opportuni¬ 
ties for style and functionality! 
Request our 16-page informative 
brochure for design ideas today. 
MOUSER CUSTOM CABINETRY. 
Free 

208. LG HI-MACS. Unparalleled 
beauty in solid surface. The new 
Volcanic Colletion from LG HI- 
MACS brings a unique aesthetic in 
your kitchen. The Volcanics 
Collection attains the performance 
of all LG HI-MACS products, 
backed by the only 15 year war¬ 
ranty in the industry. LG HI-MACS. 
Free 

209. Avonite Surfaces. 

Confidently celebrate your own 
personal style, with the distinctive 
surfaces favored by professional 
designers for more than twenty 
years. Discover signature solutions 
with unlimited possibilities for every 
room in the home. AVONITE. 

210. Fieldstone Cabinetry. 

Fieldstone’s Idea Book lets your 
imagination soar. Whether you 
dream of an elegant Cherry kitchen 
accented with vineyard motifs, or a 
Maple kitchen with a cottage feel, 
you’ll savor the distinct quality of 
Fieldstone Cabinetry. FIELDSTONE 
Free 

211. Caesarstone®. 

Comprised of 93% quartz- one of 
nature’s strongest elements- 
Caesarstone® quartz surfaces are 
more beautiful, durable, and practi¬ 
cal than either granite or marble 
and are backed by our 10 year lim¬ 
ited warranty.. CAESARSTONE®. 
Free 

212. Armstrong Cabinets. 

Armstrong Cabinets offers innova¬ 
tion for the home with a variety of 
product selections; everything from 
top-of-the-line Cherry and Maple to 
Oak, Plantation Hardwood, Alder 
and Birch, to Thermofoil and 
Laminate styles. Stylish finishes 
and colors, complementing glazes, 
superior construction, beautiful fin¬ 
ishing and a range of wood types 
offer a choice for every home, 
every personality. ARMSTRONG 
CABINETS. 

213. The Concrete Network. 

Creative possibilities with concrete 
countertops are endless! Our 
nationwide directory of concrete 
artisans approach the craft person¬ 
ally: building custom forms, and 
using proprietary materials and col¬ 
oring methods. Our free catalog 
shows the creative flexibility with 
concrete design- review colors, 
patterns and styles. THE CON¬ 
CRETE NETWORK. 


199. All Free Listings 
From Above. 

KITCHENS & BATHS 
FAUCETS & SINKS 

250. American Standard 
Bath & Kitchen. Our free 
“Ideas” magazine takes the guess¬ 
work out of bathroom and kitchen 
design. 64 pages full of inspiration 
and information, it’s the first step in 
creating a room you’ll love. AMER¬ 
ICAN STANDARD. 

251. Delta® Faucet. With a 
50-year history of faucet innova¬ 
tion, Delta®, works wonders with 
water. DELTA ® FAUCET. 

252. Elkay. At Elkay we design 
our stainless steel sinks, faucets 
and accessories to express what 
you live for: a feeling of comfort, 
a beautiful balance and a sense 
of well being. Discover why Elkay 
is the professional’s choice. 
ELKAY. 

253. Everpure. Everpure 
commercial grade water filters 
utilize the company’s proprietary 
technology to filter out impurities 
as tiny as one-half micron in size. 
The result is astonishingly clear, 
safe and delicious water: the 
essential ingredient in cooking, 
mixing drinks, water for pasta, 
coffee, tea, soups, ice cubes, and 
now, even a lat-night drink in the 
bathroom. EVERPURE 

254. In-Sink-Erator. 

Introducing the most innovative 
line of food waste disposers 
we’ve ever created. With 
MultiGrind™ and SoundSeal™ 
technologies, they can dispose of 
almost any food waste, while 
reducing noise by up to 60%. 
IN-SINK-ERATOR. 

255. Moen, Inc. Moen offers 
a complete line of stylish, high- 
quality kitchen, bar and bath 
faucets, kitchen sinks, shower 
products and bath accessories. 
Moen’s new kitchen and bath 
suites are offered in two exciting 
new finishes, Oil Rubbed Bronze 
and Antique Nikel. Moen’s new 
ShowHouse brand is the ultimate 
in kitchen and bath experiences. 
MOEN. 

256. Hansgrohe. Since 1901, 
Hansgrohe has been synony¬ 
mous with excellence in the 
kitchen, bath and shower. Enrich 
your experience with water with 
the luxury of Axor and Pharo or 
the diversity of Hansgrohe’s pre¬ 
mium products. HANSGROHE. 
Free 

257. Houzer Sinks by Enex. 

Houzer sinks are designed for 
long lasting beauty and years of 
every day use with minimal care- 
even in the busiest of kitchens. 
Combining the highest quality 
materials and an artisan’s atten- 
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tion to the line and detail, Houzer 
Sinks are crafted to satisfy the 
sophisticated consumer who 
demands the very best. HOUZER 
SINKS. 

299. All Free Listings 
From Above 

BATHROOM 

FIXTURES 

301. American Lighting 
Association. Create the proper 
atmosphere and see yourself in 
the best light. Today’s kitchens 
and baths reflect our changing 
lifestyles. Learn design ideas on 
how lighting can create a pleas¬ 
ant environment in your kitchen & 
bathroom. AMERICAN LIGHTING 
ASSOCIATION. $2.00 

302. Aquatic Industries. 

Create a personal spa in the com¬ 
fort of your own home with a lux¬ 
urious Aquatic whirlpool bath. 
Offering the finest in hydrotherapy 
performance, Aquatic features 
over 100 whirlpool bath designs 
for one or two people. AOUATIC 
INDUSTRIES. $2.00 

303. Bemis® Toilet Seats. 

The leader in innovation, Bemis 
offers the fullest line of quality toi¬ 
let seats in the industry with seats 
for every application, every price 
point and to meet every style, 
color and preference. BEMIS. 
Free 

304. Broan® & NuTone® 
Ventilation Fans. The Broan® 
and NuTone® Ultra Silent™ Series 
of ventilation products feature vir¬ 
tually silent operation with Sone 
levels of <0.3 to 1.5. In addition 
these high style, innovative fans 
are ENERGY STAR® qualified and 
HVI-certified. With a variety of 
attractive grille styles and CFM lev¬ 
els to choose from, there is a venti¬ 
lation solution designed for 
superior performance in every 
home. BROAN-NUTONE LLC. 
Free 

305. Lucite® Acrylic. LUCITE 
ACRYLIC TUB/SHOWER MATER¬ 
IAL TEST KIT...lets you sample 
Lucite. Lucite is now available with 
Microban antimicrobial product 
protection, which inhibits the 
growth of bacteria that cause 
odors and stains. The ultimate in 
durability, cleanability and beauty 
and the only thing you want next to 
your skin. LUCITE® ACRYLIC. 
Free 

306. MTI Whirlpools. MTI 

Whirlpools is an industry-leading 
manufacturer of custom acrylic 
whirlpools, air baths and soaking 
tubs; bathroom, kitchen and utility 
sinks; shower bases and specialty 
products. MTI also offers a com¬ 
plete line of shower and tub enclo¬ 
sures. MTI WHIRLPOOLS. 


307. Panasonic Ventilation 
Fans. Panasonic Advanced 
Ventilation Fans are designed for 
low energy consumption, super 
quiet operation and long motor life 
to maintain a comfortable indoor 
living environment. HVI certified 
and ENERGY STAR rated. Easy to 
install. PANASONIC VENTILATION 
FANS. 

308. Pittsburgh Corning 
Glass Blocks. Beautify your 
home with the proven performance 
of real glass blocks from Pittsburgh 
Corning. Select from the many pat¬ 
terns and sizes available in our 
Premiere Series, Light Wise® 
Windows, or Pittsburgh Corning 
Shower Systems to add that spe¬ 
cial touch.. PITTSBURGH CORN¬ 
ING. 

309. Runtal North America, 
Inc. Towel warmers and decora¬ 
tive radiant heaters for the bath¬ 
room in both self-contained 
electric and hot water units. Also 
design-oriented radiators for the 
entire house in many styles and 
colors. RUNTAL NORTH AMER¬ 
ICA, INC. 

310. SFA Saniflo Inc. Adding 
a bath where none currently 
exists? See the full line of Saniflo 
macerating toilets and gray water 
pumping systems in a fully illus¬ 
trated, 16-page brochure, “Works 
Virtually anywhere: Just Add 
Water”. SANIFLO. 

349. All Free Listings 
From Above. 

WATER FILTRATION 

350. Aqua-Pure. Everything 
you always wanted to know about 
your water. Aqua-Pure, maker of 
premium drinking water filtration 
systems has produced this quick 
overview of the contaminants and 
additives commonly found in our 
drinking water and highlighting 
their effect on water quality and 
health. Written in plain English, 
readers will gain a basic under¬ 
standing of this increasingly impor¬ 
tant issue while discovering a 
number of easy and economical 
solutions to providing quality drink¬ 
ing water in the home. AGUA- 
PURE. 

FLOORING 

400. Alloc. Alloc offers a wide 
variety of laminates and engi¬ 
neered hardwood flooring products 
featuring realistic design, ease of 
maintenance and exceptional 
durability. Alloc’s industry exclusive 
warranty covers joint integrity, 
staining, fading, wear and water 
resistance. Alloc Commercial, 
Original, Domestic, Home, Tile and 
Wood products feature a mechani¬ 
cal locking system that eliminates 
the need for messy glues and 
allows for installation in half the 
time. ALLOC ORIGINAL. 



401. The Concrete Network. 

Get inspired with flooring design 
ideas- review colors, patterns and 
styles. Find a concrete artisan in 
your local area that can get your job 
done! THE CONCRETE NETWORK. 
Free 

402. The Iron Shop®. From 
the leading manufacturer of afford¬ 
able, high-quality spiral stair kits, 
designed to fit any height and vari¬ 
ous diameters. Available in Metal, 
Oak, Victorian Cast Aluminum Kits 
and Custom All Welded Units. THE 
IRON SHOP®. 

403. Mohawk. As the world’s 
leading manufacturer of carpet, 
hardwood, laminate and ceramic, 
and distributor of resilient flooring, 
Mohawk Industries is the complete 
resource for all your flooring needs. 
MOHAWK. 

404. Nafco by Tarkett. Nafco 
floors are beautiful, durable, afford¬ 
able. The realistic look of natural 
wood and stone is made even more 
attractive by our exclusive Tritonite 
wearlayer, stronger than aluminum- 
oxide and other conventional coat¬ 
ings. Nafco tiles provide a realistic 
look of natural stone, slate, ceramic 
and marble. NAFCO. 

405. Quick-Step. Floors with 
enduring beauty™. You’ll love your 
new Ouick-Step laminate floor 
because it’s family friendly, mainte¬ 
nance-free, and it offers all this with¬ 
out forcing you to sacrifice your own 
personal style. As an assurance of 
its enduring beauty, your Ouick-Step 
laminate floor comes with a 25 year 
warranty against wear and topical 
moisture. OUICK-STEP. 

406. SunTouch Floor 
Warming System. SunTouch is 
an electric floor warming system 
that will put an end to cold floors. 
The mats are safe, easy to install, 
and economical to operate. They 
work great in new construction or 
remodeling and in projects of any 
size. SUNTOUCH. 

407. Shaw. What do you want 
your floor to be? Select from carpet, 
area rugs, laminate, ceramic, or 
hardwood. Try on a floor with our 
easy visualization tool, order sam¬ 


ples or set up your own project 
file. SHAW. 

449. All Free Listings 
From Above. 


HEATING & 
COOLING 


855. Lennox Industries, Inc. 

Lennox offers free information 
about its high-quality heating, 
cooling, and indoor air quality 
products, which deliver superior 
performance in all areas important 
to today’s homeowners- comfort, 
control, efficiency, quiet operation, 
reliability, and cleaner air. LENNOX 
INDUSTRIES, INC. 


856. York Heating and Air 
Conditioning. York’s new 
Affinity Air Conditioning and Heat 
Pumps systems are sleek, quiet, 
efficient, and are available in seven 
designer colors. Because not 
everyone likes gray. YORK. 

857. Propane Education & 
Research Council. Propane. 
Exceptional Energy. Propane is 
clean, efficient, exceptional 
energy. Propane furnaces, water 
heaters, stoves, fireplaces, dryers 
and outdoor living accessories are 
easy to install and provide lasting 
value...not to mention, lasting 
comfort. Send for free information. 
PROPANE EDUCATION & 
RESEARCH COUNCIL. 


POOLS, SPAS, 
SAUNAS, & 

HOT TUBS 

501. Acryline® USA. With 
over thirty years in the industry, we 
are experts in warm air system 
bathing. Acryline® Air System 
Baths are designed to deliver an 
exceptional massage bathing 
experience each and every time. 
Rejuvenate daily at home with a 
warm air hydrotherapy bath from 
Acryline®. ACRYLINE ® USA 
Free 

502. Lucite®Acrylic Spa 
information kit. Provides an 
educational video and spa owner¬ 
ship guide that explain how a 
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beautiful, long lasting spa of 
LUCITE® acrylic will benefit your 
lifestyle and enhance your home. 
Also included is a list of spa dealers 
near you. LUCITE® ACRYLIC. 

Free 

549. All Free Listings 
From Above. 

CEILING & LIGHTING 
FIXTURES 

551. American Lighting 
Association. Ceiling Fans pro¬ 
vide year-round comfort in fashion¬ 
able style throughout the home. 
When selecting a ceiling fan for any 
room, know the latest styles as well 
as learn the nine tips to select the 
appropriate ceiling fan and light kit 
in this 12-page color brochure. 
AMERICAN LIGHTING ASSOCIA¬ 
TION. $1.00 

552. Dimmers by Lutron. 

Experience lighting control magic in 
every room with Lutron dimmers! 
Lutron dimmers save energy, set a 
mood and add flexibility when 
installed anywhere in your home. 
Learn more from our free, full-color 
brochure. DIMMERS BY 
LUTRON. 

SEWING & VACUUMS 

601. Baby Lock Sewing 
Products. Preview the latest in 
sewing technology. Baby Lock 
sewing/ embroidery machines and 
sergers offer the most advanced 
features to make your projects a 
breeze. With Baby Lock the possi¬ 
bilities are endless. BABY LOCK. 
Free 

602. Brothers Pacesetter 
Sewing Machines. Create the 
perfect accent for any room with 
easy to use sewing machines, 
embroidery machines and sergers. 
Color brochure shows how easy it 
is to create professional results at 
home with your Pacesetter Sewing 
System. BROTHER SM. 

603. Janome. The Janome Jem 
Gold 660 takes the next step in 
compact portability, offering a jam- 


proof drop-in bobbin and an auto¬ 
matic needle threader. This 12 lb. 
machine offers 8 stitches. 

Standard Janome quality and 
durability make this the perfect 
machine for first time sewist or for 
taking to classes. Janome- 
Because You Simply Love To Sew. 
JANOME. 

649. All free Listings 
Above 

DECORATING 

ACCESSORIES 

650. Budget Blinds®. Find 
ideas and inspiration in the 
Budget Blinds® FREE Design 
Guide, Point of Views™. Budget 
Blinds offers a great selection of 
custom window coverings, profes¬ 
sional measuring and installation, 
FREE In-home Consultation and 
over 1,000 Style Consultatns 
nationwide. Now offering financ¬ 
ing. BUDGET BLINDS® 

651. Sunburst Shutters. 

Give your windows the treatment 
they deserve: Sunburst Shutters. 
Our Polywood shutters are the 
world’s best. They will add more 
beauty and value to your home 
than any other window covering. 
Request a catalog and see the dif¬ 
ference Sunburst Shutters make. 
SUNBURST SHUTTERS 

652. Easy Crown Molding. 

The do-it-yourself crown molding 
system that installs in less than an 
hour with no tools or measuring. 
One Easy Crown Moldng kit will 
decorate a 17’ x 1 T room, without 
the hassles or expense of tradi¬ 
tional crown molding. A great fin¬ 
ishing touch to any home decor. 
EZAPEEL 

GARDENING, 
LANDSCAPING & 
OUTDOOR 
FURNITURE 

700. Fiskars. Producing quality 
garden tools since 1649, with a 
tradition of precision and comfort. 
Find out why we’ve got the right 
tools for you!. FISKARS. 


701. Mailorder Gardening 
Association. Welcome to the 
wonderful world of Gardening By 
Mail where catalogs inspire new 
possibilities for your garden and 
serve as useful, creative and educa¬ 
tional planning tools. Receive fea¬ 
tured literature from Gardening By 
Mail supporting advertisers. 
MAILORDER GARDENING ASSO¬ 
CIATION. 

702. Royal Crown Limited. 

Triple Crown® Fence eliminates 
fence headaches. Why worry about 
rotten posts, termites or toxic 
chemical treatments? Our beautiful 
maintenance-free vinyl fence never 
needs scraping and painting. Invest 
in a lifetime of carefree ownership. 
ROYAL CROWN LIMITED. 

703. Wicker Warehouse. 

Beautiful wicker and rattan furni¬ 
ture. Teak, wrought iron and 
Aluminum too! National brands 
from Lane, Woodard, Cebu, South 
Sea and More! Plus our own hand¬ 
picked imports of bedrooms, bath¬ 
rooms and children’s furniture. 
WICKER WAREHOUSE. 

749. All Free Listings 
From Above. 

PAINT, STAIN, DECK 
& SIDING 

751. Easy Weekend 
Projects. This attractive 12-page 
guide for Minwax® contains easy 
wood finishing and home decorat¬ 
ing projects you can do in a week¬ 
end. Also featured are helpful tips 
and techniques on wood mainte¬ 
nance and repair. MINWAX®. 

752. Brock Deck™. THE 

ORIGINAL VINYL DECK SYSTEM- 
Brock Deck™ is the #1 choice in 
vinyl decking. And has been since 
1989 when we invented the first 
vinyl deck. Wide selection of railing 
styles in 3 matching colors. 

BROCK DECK™ ROYAL CROWN 
LIMITED 

753. Eon® Decking. Eon® is a 
revolutionary maintenance-free 
alternative-decking product that 
features the beauty and feel of nat¬ 
ural wood and is backed by a life¬ 
time limited warranty. Eon® 
beautifies your outdoor living...for¬ 
ever. EON® DECKING. 

754. TimberTech Decking. 

TimberTech wood-composite deck¬ 
ing provides long-lasting perform¬ 
ance and low-maintenance with 
crisp aesthetics. The planks are 
available in a variety of profiles in 
Cedar, Grey and Redwood with an 
Ornamental Rail system also avail¬ 
able in White Sand. TIMBERTECH 
Free 


755. Elk. Elk Premium Building 
Products manufactures quality 
building materials including a 
wide variety of laminated asphalt 
shingles and the durable 
CrossTimbers™ brand of com¬ 
posite decking and fencing. ELK. 
Free 

756. True Value. True Value’s 
Color Made Simple paint program 
features Certified Color Experts 
and exclusive tools to make find¬ 
ing your perfect shade simple. 
TRUE VALUE. 

757. KILZ® Stainblocking 
Ceiling Paint. A new primer- 
based paint from the KILZ brand. 
The first ceiling paint that blocks 
stains and features a revolutionary 
color changing technology. Ideal 
for covering and sealing water 
damage on ceilings. KILZ. 

758. Eldorado Stone, LLC. 

Eldorado Stone offers several dis¬ 
tinct profiles and a variety of color 
blends from which to choose. 
Hand-crafted by artisans, be 
inspired by the beauty and believ- 
ability of Eldorado. ELDORADO 
STONE. 

799. All Free Listings 
From Above. 

BUILDING & 
REMODELING 

801. Architectural 
Products by Outwater. Shop 
Like The Pros! Relied upon by 
leading Builders & Remodelers 
since 1972, Outwater features 
40,000+ Decorative Building 
Products at the Lowest Prices! - 
Architectural Mouldings & 
Millwork, Columns, Balustrading, 
Wrought Iron Components, 
Lighting, Ceiling Tiles, Hardware, 
Furniture & Cabinet Components, 
Wall Coverings, Fireplace 
Surrounds and so much more! 
ARCHITECTURAL PRODUCTS. 
$5.00 

FINANCIAL 

851. Regions Bank. Get 

started today on your next 
remodeling project with a Regions 
Equity AssetLine. Now it’s easy to 
tap the equity you’ve accumu¬ 
lated in your home. Let us show 
you how. Member FDIC. Equal 
Housing Lender. REGIONS 
BANK 
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Use this coupon for Free 
Of Priced literature. 

To ensure prompt handling of your order follow these instructions: 

Enclose check or money order if you are ordering priced literature. Made payable 
to Woman’s Day SIPS 

Or fill in credit card info box. (Do not send cash!) Foreign orders accepted-please send U.S. funds 
ONLY! (No Funds required for free literature orders). 

Send coupon and payment to address at right. Allow 6-8 weeks for delivery. 

WOMAN’S DAY SIPS 
PO BOX 413050 
NAPLES, FL 34101-3050 
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TURN UP THE FLAVOR WITH THIS MUST- 
HAVE COLLECTION OF 350 CLASSIC RECIPES 


For Woman's 
Day readers: 
A limited offer 
now at 25% 
savings! 




Simple 

Recipes 


Womans Day 

i i i w 


Cookbook 


for Every 
Occasion 




ELIZABETH ALSTON AND THE EDITORS OF WOMAN'S DAT 


"This book is one 
to treasure 

-New York Daily News 


"If you could own only 
one cookbook, THE NEW 
WOMAN S DAY COOKBOOK 

could be it." -Contra Costa Times 


Straight from the test kitchens of Woman’s Day - and 
now available in an affordable paperback - this best¬ 
selling cookbook is filled with great ideas that you’ll 
turn to time and time again. Reflecting today’s busy 
lifestyles, many of the dishes can be prepared in less 
than 30 minutes yet still be healthy and taste fabulously 
delicious. 

Jam-packed with scrumptious recipes including: 

• salads like Mediterranean Pasta salad; 

• main courses like Roasted Red Snapper with 
Coconut-Ginger Sauce, Chicken with Fresh 
Orange Salsa, & Blackened Skirt Steak with Cheddar- 
Sage Mashed Potatoes; and 

• desserts like Chocolate Cake with White 
Chocolate Frosting. 

The appendix of cooking terms and essential 
preparation tips plus the two special chapters on 
Entertaining and Celebrations make The New Woman’s 
Day Cookbook an instant classic. 


Retail value $17.99 NOW ONLY $13.50! 


Paperback ■ 7 1/2x9 1/4 ■ 496 pages with 64 color photos 



Order today at the special price of $13.50 (plus shipping & handling and applicable sales tax). 
Call toll-free at 800-914-5656 or visit: www.hfmbooks.com. 
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Celebrate with your PEEPS®this season! 
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